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Square Loaf Sausage—Mbolded in a 
Hat =§=Two Pin Perfection Sausage Mold 


See rec ncn ice ect will save you money in your sausage- 
eae a making. Consider its simple use. 


Get complete information by writing today to 


C Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold 918 East Main St. Louisville, Ky. 






















































































H Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
O e ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office ; Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street 534 to 540 ~~ 2e St. 539 to ane W. 39th St, 


7 to 549 W. 35th St 

















‘THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 








Savein Freight Save in Handling 
Save in Nails Save in First Costs 


Send us your specifications now and 
we will prove to you how to save from 
25 to 40% in traft fic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 


Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 

















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 
MANUFACTURED BY ‘ 80 MAIDEN LANE . 
Eutitted oo BATTELLE & ‘RENWICK ™\iwror . . 


‘*Stick to the Price List’’— A Good Sales Slogan  ‘jissmen’s Pease 


this week is p. 30 
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Branch Offices O the meat and allied industries the name = Msken ot: 


Brecold Mechanical Re- 


m—— BRECHT has stood for maximum quality at __ triseration. 


San Francisco The Brecold Line of 


Philadelphia minimum cost for over 70 years. You can always _Seling Booms | and 


Freezer Display 


rely on Brecht stability. Counters 


The Crescent Line of 
Sausage Making Ma- 


Foreign Branches THE BRECHT COMPANY Ki 


Buenos Aires Established 1853 6 mit 
Liverpool - : Complete equipment for 
vee Cass Ave:, St. Louis Butchers and Packers. 


i “We keep faith with those we serve” f 
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—ovaury-— A rs C Cen 


LAABS’ Sanitary Rendering Unit 


Is Proving a Great Success 











No. 182 
Process Patent Applied For 


The rendering of animal products is 
being very successfully carried on by the 


ADVANTAGES 


1. Produces better finished products. 
> e . 
Laabs Sanitary Rendering Pr OCESS, by 2. No grinder or crusher is required to prepare the 
combining cooking with steam and dry- bones or other products for melting or cooking. 
ing in vacuum. By this process dry 8. The digesting of the poctortes in be ge oe of 
cracklings are produced and the fats oS ae, See Seren See ree ee 
easily obtained by pressing. 4, Drying under vacuum, with ee — 
° ° P kes the highest quality fats o eachable 
Animal products do not require grind- pacar r get 
ing or cutting in small chunks, but only 5. The low temperature of drying in vacuum leaves 
need to be cut so that they will pass into __—_all the albuminous substances in the crackling, and 
machine, illustrated above, through 18’ value in the cracklings. 
diameter dome. After materials have 6. Bones are softened by the steam cooking and are 
been processed they are easily handled powers easily by either hydraulic or expeller type 
by either hydraulic or expeller type pe ent A 
presses. 8. Absolute, perfect control of sanitary conditions. 
All gases and obnoxious odors are jf {<8 poet sent 
under complete control all of the time 11. Lower cost of initial installation. 
and are eliminated. 12. Occupies less floor space. 


Let Us Assist You in Determining Your Requirements 


* 
Pr 











THE ALLBRIGHT-NELL 


5323 So. Western Boulevard 


CHICAGO, ILLINOIS 
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ALUE is built into Buffalo sau- 
sage-making equipment of all 
kinds—Buffalo Silent Cutters, Buf- 
falo Grinders, Buffalo Mixers. 
Value is in their ability to do 
most work at lowest cost—to 
produce a higher quality of sau- 
sage. The superior design, ma- 
terial and workmanship 
show in the fact that Buffalo 
machines last a lifetime at 
practically no expense for up- 
keep. Buffalo machines are 
used by most all the large 
Packers and Sausage 
Manufacturers throughout 
the world. 






Buffalo Silent Cutter with 

motor attached. Built in 

sizes from 20 pounds to 300 
pounds capacity. 


















The Buffalo Mixer is made 
in five sizes. 





Buffalo Grinder Model 66B 

with motor. Capacity 9000 

pounds per hour. Made in 
four sizes, 





Write for prices and full information. 


JOHN E. SMITH’S SONS COMPANY Buffalo, N. Y. 
a od Wh f 

















There Is a Rempe Co. Pipe Coil 
for every Packinghouse requirement 


e-> REMPE COMPANY 


CHICAGO 
Manufacturers of i as = % Manufacturers of 




















Iron Pipe Coils for Ice and 
Refrigerating Machines, 
Soa ers, Heaters, 
last Furnaces. 





























Tithdetisteaiinninin TUOVUGTEGUTENENUUETENSUEEVUEUSUUGHUUONAMANTANNEOANONGOGASOONAGONNNNNONeNeanaseneereeeOTOCUTeCHUHUHUt 


ft 





Address your inquiry to 


Rempe Company Sars 'xt Chicago, III. 




















September 5, 1925. THE NATIONAL PROVISIONER 





“BEAUTY” Refrigerators and Fixtures 


We make 
a complete line 
of stock and 
special equipment. 
Let us design it 
for you— 
one fixture or a 
complete outfit, 
plain or elaborate. 





















“BEAUTY” 
Refrigerators for 
Meat Markets, Groceries 
and Delicatessens 


“BEAUTY” 
Top Display 

Counter Refrigerators 

attractively display 





meats insure 
and other foods the lowest possible 
while kept in temperatures 
sanitary condition at the most economical 
under cost whether ice or 
refrigeration. electrical refrigeration 


is used. 





Attractive 
Display of foods in 
“BEAUTY” 

Top Display counters 
makes possible a quick 
selection by customer, 
yet contents are in easy 
reach of merchant and 
can be removed and 
served with minimum 
effort and WITHOUT 
STOOPING, assuring 
quick service 








We solicit your 
inquiries—ask for 
Catalog W-25. 











1972-2008 CENTRAL AVE. CINCINNATI, OHIO 
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PITTSBURGH 
COILS 


REE from pipe fittings means free from leakage. 

These continuous, electrically welded Pittsburgh 
Coils provide the most satisfactory method of coil 
construction for all refrigeration purposes. Tested 
under air pressure while submerged in water. 


- ‘ PITTSBURGH PIPE COIL & BENDING CO. 
ay .we quote on your Coil requirements? 
Simply send us blue print or rough sketch. P. O. Box 975, PITTSBURGH, PA. 














corK || An Ideal Meat Salt 


J INSULATION 


There is a good reason why ex- 3 

tad owes ive been tevring : en ne cand — eadiaberace 

specify “Crescent” (100% aa rystal wl AO arden in the erret. 
Wilie far eomgiete infesmnation: When used in your meats they dis- 

United Cork Companies solve rapidly, penetrate thoroughly 


Plant at LYNDHURST, N. J. ° . 
and evenly, and give you a mild, 


uniform cure. These facts have con- 
vinced many packers of high-grade 
meat products that it’ pays to use 
only Diamond Crystal Salt. 





A Guaranteed Water Supply 


for Packing Plants We are prepared to prove this to 
2 you by a practical demonstration at 
yne engineers con- 


tract to construct a well ‘ your plant. 


and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 

















hives". | Diamond Crystal Salt Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 


St. Clair, Mich. 
Since 1887, makers of 


“The Salt thats atl Salt.” 














A Guide to the Buyer will be found on pages 62 and 63 








September 5, 1925. THE NATIONAL PROVISIONER 





The Adelmann Seamless 
= Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment of any sort. 





Patented June 17, 1924 
No. 2B Capacity 10-14 lbs. 
No. 3B Capacity 14-18 lbs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


The yielding spring pressure 
produces a solid loaf of better 
appearance. 


Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 lbs. 
M-3, Capacity 12 lbs. 








Ham Boiler Corporation 
1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 
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The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 





For the sausage maker or packer who Four plates furnished with each ma- 
desires this capacity, here is the ideal chine, one ‘fine, one medium, one coarse, 
chopper. and one knife for cutting fat. Also 
The distance from ring to floor is 26% three knives and one fat knife. | 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. — may be “Enterprise” experts can 
i . a elp you. 
aan h. p. motor, it is a fast, ot ee years’ experience is at your 
sposal. 
The No. 1156 is economical to operate Send for catalog showing the entire 
and high in production efficiency. “Enterprise” line. 
THE ENTERPRISE MFG. CO., OF PA., Se 
— Philadelphia, U. S. A. =f 











Schneider’s Our 1925 Type Ham Retainer 
“RED HOT”’ ‘ 


Branding Irons 


ve 





are 


Wearproof 
Non-Corrosive 
Foolproof 





Write us today for prices 


Let A. Rispel & Company 


your Manufacturers of many types and sizes of Ham Retainers 


next 1617 No. Winchester Ave. Chicago, IIl. 








es of The Globe Truck Under-Construction 


Patent applied for 





Schneider’s 
“Red Hot” 
Globe 
the Trucks 
Are 
standard _ 
of the Most 
e Sanitary 
Packing Tracks 
Industry 





Send 

Us 

Your 
Inquiries 


No. 24 
For Meats or Woods 


There is a “Red Hot” brander 
for every use. 


All Globe Constructed Trucks Eliminate 
Our price will interest you. Write All Bolts and Rivets From Body 


Geo. J. Schneider Mfg. Co. THE GLOBE COMPANY 


2533 Hillger Ave., Detroit, Mich. 








822-26 W. 36th Street, Chicago 

















The Guide for Buyers will be found on pages 62 and 63 
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Important Announcement 


concerning 


Airoblast Smoking Equipment 


We are pleased to announce that we have appointed 


B. F. Nell & Co. 


620 W. Pershing Road 
Chicago, Illinois 


exclusive agents for the manufacturing and selling of 


Airoblast and Crane Oilgas Smoking Equipment. 


They will in future solicit all business, and on 
account of their exceptional facilities will be able to 
give even better service than heretofore rendered. 


We heartily thank you for your cooperation in the 


past, and we earnestly invite the continuance of same 
with B. F. Nell & Co. 


IROBLAS 


The Modern Method 
of Smoking Meats 


3948 South Hamilton Avenue, CHICAGO 


























15% Flake 








A commerical produet of highest quality. 
Manufactured especially for the refriger- 
ation trade. 
Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Madland Michigan 


Mew vyorKt SANT Lov 
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The meat chopper that does more and 
better work and lasts a lifetime 


The New No. 7E-Type-K Cleve- 
land KLEEN-KUT Meat Chopper 
will truly chop twice as much 
meat as the average chopper. And 
too, its great power and ability 
to cut large pieces through a \%- 
in. hole plate is further evidence 
of the advantages obtained in its 
installation. 


There are no bearing troubles 
possible with this machine, as the 
large roller bearing is in the rear, 
far away from the harmful meat 
juices and particles. 


A Profit Maker and a Profit 
Saver is this quiet running chop- 
per equipped with the famous 
Cleveland KLEEN-KUT flat sided 
plates, 


The Cleveland 
Kleen-Kut 


Manufacturing Co. 
Cleveland, Ohio 











A Western Packer Uses 


s 
BANNON 
SEPARATORS 


WHY ? 


More Lard per Hog! 


S miemenntiineaiall 


THE BANNON COMPARY, Lid. 
32 Illinois St. Buffalo 





The Clean Cut Tells the Story 


The man who is cutting up carcasses all day knows 
why Foster Bros. Splitters are preferred. It is 
because no other tool will do the work as cleanly, 
quickly and easily as will Foster Bros. Splitters. 


The favorite with packers for many years, and just 
as popular now as when they were first introduced. 
Made in a number of different styles and sizes. 


THEY ARE STANDARD 


Buy Foster Bros. Splitters from your supply house. 
If they cannot furnish them write to us direct. 


THE BRAND IS FOSTER BROS. 
an JOHN CHATILLON & SONS Pe 


Bros. Established 1835 Pattern 
Pork ; Beef 
Splitter Manufacturers of Scales and Butchers’ Supplies Splitter 


85-99 Cliff Street New York City, N. Y. 

















Standard 1500-lb. 
Ham Curing Casks 


Write for Prices and Delivery 


Bott Bros. Mfg. Co. “Wiitnois 








Write for 


sNO 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 


Curing 
Information 





AIRBANKS MORSE 








Pioneer Manufadurers 
ball bearing motors 


A770 





——— 











Fairbanks - Morse 
Betterments 


High efficiency. 


Capacity for sustained 
overloads. 


Dust-proof bearings. 


Grease lubrication that 
prevents oil soaked 
insulation. 


Lubricated only once a 
year. 


No shaft wear. 


Insulation that does not 
harden and crack. 


Exceptionally rigid frame 
construction. 


Jointless squirrel cage 
rotor winding. 


Guaranteed by 
FAIRBANKS- MORSE 


Totally enclosed — self ventilated 


In flour mills and country grain elevators, and for 
certain individual drives in textile mills, the fully 
enclosed Type E-H ball bearing motor has proved 
an ideal drive. 


Fully protected from dust or dirt, sharing in themany 
basic advantages that are common to al] Fairbanks- 
Morse Motors, the Type E-H is certain to more 
than meet the most trying operating conditions. 


This motor so greatly reduces the fire hazard that 
it is recommended by the Mutual Fire Prevention 
Bureau for use in mills and elevators for minimum 
insurance rates. 


Fairbanks- Morse Alternating Current motors, with ball bear- 
ings as standard equipment, are built in sizes from one-half 
to 500 horsepower for general purpose and special applica- 
tions. Aletter toFairbanks, Morse & Co., 2060 Northwestern 
Ave., Indianapolis, Ind., will bring complete information. 


FAIRBANKS, MORSE & CO., Chicago 


Manufacturers of Electrical Machinery, 
Oil Engines and Pumps. 


25 branches throughout the United States, each with a service station. 


FAIRBANKS-MORSE 


motors and generators 


Fairbanks-Morse gave the ball- 





bearing motor to industry 
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Scrupulously Clean — Sturdily Made 
Lithographed, Coated or Plain Tin 





HEELING manufacture is attended 

by painstaking care and constant 
supervision over every fabricating process 
from start to finish. 


Such cans as these are worthy containers 
for your product. They are the surest 
guarantee of satisfied sales for jobber 
and retailer. They stand up to their job 
from your plant to the consumer’s kitchen. 


Put your needs up to Wheeling. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


Wheelin 

















B. A. I. Requirements 


THE NATIONAL PROVISIONER 


Immediate Deliveries 


RE BRAD———— 
Complies with Write for Prices ~ 


The King of Nitrates 


Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 


CHICAGO OFFICE: 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


Prompt Shipment 
4 


79 WEST MONROE ST. 


incest RR 





YOU NEED 
THIS PACKAGE— 


if you are seeking in- 
creased sales volume — if 
you seek to maintain the 
goodness of your sausage 
meat. Use this “better- 
looking” paper package—it 
protects its contents— 
keeps it fresh and clean. 
This package increases 
sales volume for every user. 
Sizes: one ounce to ten 
pounds. Send for samples 
and package suggestions. 


ucts Ln 


the Package 
That Sells Its Contents 


MonoGervice G. 
NEWARK NEW JERSEY.- 
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The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 





























When you 
think of 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 


A.Backus, J Son 


_ DETROIT, MICH. 





F! ¢ Yae UNITED STATES 
BS CAN (a.com 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Nore PA 


Write us for complete information 



































Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 


does it better, quicker and more economically? 


The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 
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SANNA 








Helping You Speed Up 
Shipping Room Movement 


HE packing industry has, in Pioneer 

Wirebound Boxes, the handiest, 
hence the speediest, method of packing 
its product. 


This is true even when the boxes are 
closed and the wires twisted by hand. 
Perceptibly greater speed is possible with 
our Power Twister, which is loaned to 
Pioneer purchasers. 


Here is just one more bit of service we 
gladly render the packing industry. The 
spirit which prompts it is the same that 
prompts a dependable supply of boxes 
that cut packing and shipping costs on 
many angles. 


GENERAL BOX COMPANY 


510 North Dearborn Street, Chicago, Illinois 


FACTORIES AT: 


Bogalusa, La. Detroit, Mich. Kansas City, Mo. New Orleans, La. 
Brooklyn, N. Y. East St. Louis, Ill. Louisville, Ky. Sheboygan, Wis. 
Cincinnati, Ohio Illmo, Mo. Nashville, Tenn. Winchendon, Mass. 











E 
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ar gy er ea 


“se se and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


MANUFACTURERS 


sen CONSOLIDATED BY-PRODUCTS CO. <r 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef, a! and Hog Casings 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCHMANN 


& 
STOFFREGEN 


546 West 40th Street 


BECHSTEIN & CO. 


oes ae er CASINGS 


CHICAGO: 723 West Lake Stree NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St. “Smithfield, E. Cc. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


New York - N.Y. | | London SAUSAGE CASINGS _ Wllinstgn 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS EXPORTERS 
Eastern Branch 
508 West 48rd St. 
NEW YORK 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


Mi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John S8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott S8t., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 











WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff” 








513 Hudson St... NEW YORK, N. Y. 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Esta lished 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 

Schweisheimer & Fellerman 

IMPORTERS and EXPORTERS OF 
Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 





Sausage Casings 


HARRY LEVI & COMPANY 


1 d 
842 WEST LAKE STREET ila eae aad CHICAGO 








The Irish Casing Co. 


Manufscturers, 


experters, 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 














Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 














“1 4 ee AUSTRALIA 
British Casing Co. Ltd. | £6, James Co. | - Sheep and “sry 
Sydney, Australia 140 W. AL Buren Cc ASINGS 

14 Casing Cleaning Factories , s 
throughout Australia Chicago, Ill. Dried Gut 
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CASING HOUSE 
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Hog Casings 


Narrow 
Medium 
Wide 





Bearn. Levic Co., Inc. 


NEW YoRK CHICAGO LONDON 
BUENOS AIRES HAMBURG §WELLINCTON 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 
under Sol May Methods 


The Pioneers of Sewed Casings 











J. H. BERG CASING CO. 


ai tal 











Importers Sausage Casings Exporters 

946 W. 33rd St. Chicago, IIl. 

Lae “f = xgaie f Thomson & Taylor Company 
SS Se Recleaned Whole and Ground 
BASINGS PRODUCE C0. Ik Inc. Spices for Meat Packers 


CHICAGYU, ILLINOIS 


80% Pearl St. New York City 


TEL. BROAD ‘3589 








Cleaners and Importers Sheep 
and Hog Casings. 


E. E. SCHWITZKE, Pres. 














Two Pickling Vats 
for Price of One 


hie tome t sierm || THE OHIO SALT CO. 





Orders given prompt attention : WADSWORTH, OHIO 














PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 























See pages 64 and 65 for Classified Advertisements. 
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BEEF 
SHEEP 
CASINGS 


M. BRAND & SONS 


NEW YORK 























ST. LOUIS 


eet St 


NEW YORK 








THE NATIONAL PROVISIONER 


September 5, 1925. 














BUENOS AIRES HAMBURG 


ESTABLISHED 1853 

















f]¥GL0SS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 


























Color 


Being applied to 
sausage casings 
requires very 
little space in 
your plant. An 
ordinary vat 
equipped with 
steam coils to 
keep the water 
warm is the only 
equipment neces- 
sary. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers 





Sherk o i edftons at Stake 


Your product may be the best that ex- 
acting production can produce. But if it 
reaches the ultimate consumer in just the 


least bit inferior condition there is dis 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 


satisfaction. Your reputation as a man- They make the package. Write for sam- 
ufacturer is at stake. ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 








Versatility with a 
Sander Compound Meat Chopper 


You have‘a choice of fifty different cuts with combinations of two, three 
and four bladed knives and plates holes from 7/64” as large as 2”. 

You may use the Sander with one knife and plate or the famous Com- 
pound Cut which consists of three cuts through two plates, all in one 
operation. 

—and don’t forget we make Fat Hashers and Head Cheese Cutters, 
either belt or motor drive. 


SANDER MFG. CO., 298 Eighth Avenue, Newark, N. J. 











BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 














The National Provisioner 


$3.00 Per Year in U. S. A. 











Novoid Pure Corkboard 


Made of specially selected clean, dry cork granules. No foreign binder used. Every sheet 
thoroughly baked—no green centers. Edges and centers are square and sharp. Write for booklet. 


Cork Import Corp., 345 West 40th St., New York City 
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The Great Edison 


Has This Wall Motto Hung Through His Factory 


He autographed one of them and sent it to “Old Hook ’er.” 








There Is No Expedient to Which a Man 
Will Not Resort to Avoid the Real Labor 
of Thinking. 

















Do you get it? 

Well, if you have steam (or compressed air) and do not look into 
this Ridgway Elevator we exploit here week after week 

You Are Avoiding “The Real Labor of Thinking” 


And so it is no wonder things do not go your way in business or 
domestic life. 


People Don’t Think 

How many “thinkers” do you have in your organization? 
Lots of those who “just go along.” 

But how many have you of whom you can make a Boss? 
Here are the sort who get Ridgway Elevators: 


Standard Oil Co, International Harv. Co, Remington Typewriter Co. 

Cluett, Peabedy & Co. Standard Underground Lukens Steel Co. 

H. J. Heinz & Co. (“57”) Cables Co. — — Co. 

John. Wanamaker (Ivory ap 

ee oe ee John Morrell & Co. E. I, Du Pont de Nemours 
+ ‘ Christie Brown & Co. & Co. 

United Gas Imp. Co. (Toronto) United States Gov’t 

Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears, Roebuck & Co. 

General Electric Co. Consolidated Gas Co. United States Steel Co. 

Penn. R. R. (N. Y.) Westinghouse Elec. Co. 


THESE ARE THE THINKERS AND THE “GET THERES” 
Think a little and you will 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3000 in daily use COATESVILLE, PA. 





Double Geared 


























Send for This Book Which Proves How Conditions 
in Packing Plant Operations Are Improved 


For the information of Packing Plant Executives, Engineers, Managers and 
Superintendents, Skinner Bros Mfg. Co., Inc., has issued a new catalog concern- 
ing better Heating and Air Conditioning of Packing Plants, Laundries, Textile 


Mills, Factories, Dairies and Shops of every size and type. 


Skinner Bros Engineers built this authoritative book to place before Packing 
Plant Executives the latest improved methods of heating and air conditioning 
their manufactories and to inform them of the equipment that is reducing over- 


head by cutting down production costs. 


oi REE A post card will bring your copy. Don’t fail to send for 
it without delay. You will find this book highly valuable. 


Skinner Bros Manufacturing Co., Inc. 


Home Office and Factories 1436 S. Vandeventer Ave., ST. LOUIS, MO. 
Eastern Office and Factories 118 Bayway, ELIZABETH, N. J. 


SALES OFFICES AND BRANCHES IN ALL PRINCIPAL CITIES 


WRITE 





ONE oR 
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MArmours 


SAUSAGE 
CASINGS 


BEEF 


HOG 
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Guaranteed 
to pass 
U. S. Government 
Inspection 


ARMOUR <5 COMPANY 
CHICAGO 
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Saving Money on Income Tax Returns 


Another Pointer for Packers and 
Meat Men Who Use Motor Trucks 


—Deductions for Trade-In Losses 





Not very much thought is being given 
to income tax returns at this season. 


But packers and meat dealers should 
always try to keep their books in shape, 
so there will be just as little trouble as 
possible when the time comes for mak- 
ing out tax schedules. 

Every item on which tax returns can 
be saved is important to the taxpayer. 
Very often he overlooks apparently 
small matters, which in the aggregate 
increase his tax materially. 

In the following article attention is 
called to one important item where tax 
expense can be saved. This is in the 
trade-in on cars and trucks used for 
business purposes. 

If the amount allowed for an old car 
or truck on the purchase price of the 
new one shows a net loss, after proper 
deterioration has been charged off, the 
amount of this loss can be regarded as 
an expense and a deduction made on 
the tax return. ‘ 


Here is the way the matter is handled 
in detail, as outlined by an income tax 
expert of long experience. Read it 
over carefully. It may be the means of 
saving you some money next March. 


Are “Trade-In” Losses 
Deductible? 


By W. B. Swindell, Jr.* 


Packers have had their share of tax 
problems from the very beginning of the 
federal income tax laws. 

One point which has bothered them a 
great deal is the question of how to treat 
“trade-ins” on their business automobiles 
and trucks. 

Now comes the new United States Board 
of Tax Appeals and clears the atmosphere 
and shows the way trade-ins should be 
handled for tax purposes. 

According to the Board, they are not 
to be considered as exchange of “like 
property”, in which no gain or no loss is 
recognized. A great many people have 


contended that trade-ins do represent such 
“exchanges.” Considerable confusion has 
been the result. 


Trade-In May be Recognized. 


Packers and other meat men have been 
variously advised as to the proper course 
to pursue. But the Board of Tax Appeals 
has decided that a trade-in such as men- 
tioned here is a case where a gain or loss 
may be properly recognized. 

The trading-in of an old car or truck for 
a new one does not come under the classi- 
fication of “exchanges of like property”, 
where no gain or no loss is recognized. If 
it were such a transaction, there would be 
a gain or loss only when the property is 
finally disposed of by a sale or an ex= 
change for entirely different property. 

Just what does the Board’s decision 
mean? An example will best illustrate. 


An Example for Packers. 


A meat man trades in a truck which cost 
him $1200. He has had the truck for 2 





Keep Books Up to Date 


One way to avoid trouble with 
income tax returns is to keep 
books in such shape that taxable 
items can be readily drawn off. 

Your accountant should know 
at a glance what items can be de- 
ducted, and on which ones tax 
must be paid. 

Every bit of new information 
available throughout the year will 
help to make the job easier when 
the busy time comes. 

You don’t want to pay tax on 
something that is already an 
expense to you! 

See that your accountant is on 
the job all the time, watching to 
Save you money. 

Here is one example. 











years and has taken 25 per cent deprecia- 
tion a year or $300. Two years, at $300 is 
$600. This leaves $600 of the cost of the 
truck, not charged off. 

The truck is exchanged for a new one 
worth $1600. The truck company allows 
only $400 on the old truck. The differ- 
ence of $200 between the undepreciated 
cost of the old truck, which is $600, and 
the trade-in value of $400, is deductible 
as a loss. 

A word as tc the actual accounting or 
bookkeeping entries proper in such cases. 
Accounting for “trade-ins” is a very im- 
portant step for the many branches of 
business which make such exchanges. 

The packing and meat industries use 
large numbers of trucks and automobiles. 
They are subject to very hard usage, and 
as a result there are frequent trade-ins 
of old trucks as partial payment for new 
ones. Experience ‘shows that in the 
majority of cases a loss results. 

Accounting Must be Accurate. 

It is therefore very important to apply 
the correct accounting principles in order 
to clearly reflect the facts and establish the 
loss to the satisfaction of the government. 
If an accurate record is not kept of the 
date of acquisition, cost and depreciation 
sustained on every one of the vehicles, it 
will be a difficult matter to establish the 
correct gain or less on a particular trans- 
action. 

Since there is considerable doubt in the 
minds’ of some people as to the proper 
way to treat the matter, a’ few illustra- 
tions may help. 

In January 1922, a concern buys two 
auto trucks for $1,000 each. In the last 
of December, 1923, the trucks are traded 
in for two new trucks of the same type, 
costing $1,000 each. 

How to Make the Entries. 

The following entries are suggested to 
record the transactions properly. 

To record the purchase of 2 new trucks 


at $1,000 each. 
Auto Trucks 
Cash 


sustained for 


$2,000 


Depreciation the year 
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1922, which is figured at 25 per cent. 
1922. 

Depreciation 

Reserve 


Depreciation sustained for the year 1923, 
at 25 per cent. 


EEE cease stdeonssasecdecsepexe $500 
Reserve 


$500 

To record purchase of new trucks cost- 
ing $1,000 each. Old trucks traded in for 
allowance of $250 each, or $500. 
Auto Trucks (new trucks).......... $2,000 
Reserve for Depreciation ............ 1,€00 
PE niece nhbsaepschetaus 

Auto Trucks (old trucks)........ 

PED ech 600n60enrdScbocseresivcns 

To the person accustomed to making 
entries or supervising such work, the 
journalizing just shown will be scli-ex- 
planatory. 

The gain or loss is determined by de- 
ducting the allowance from the cost after 
depreciation has been taken off. The al- 
lowance received is properly considered the 
same as a sale for that much cash. Had 
the allowance been greater that the cost 
less depreciation, a taxable gain would 
have resulted. 
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If the “deals” just mentioned were 
treated as exchanges, where no gain or 
loss is recognized, the excess of the de- 
preciated cost over the trade-in allowance 
would be left in the cost of new trucks, 
In this way the account would contain 
amounts that would not represent asset 
costs. 

In the illustrations used, the entire cost 
of a truck traded in is removed from the 
Trucks Account, just the same as if the 
transaction were a cash sale. 


Points to Remember. 

Two points may profitably be borne in 
mind in accounting for gain or loss from 
trade-ins. 

First: Where the depreciation taken— 
plus the allowance received—exceeds the 
cost, the difference is a taxable gain. 

Second: Where the cost exceeds the de- 
preciation taken—plus the allowance re- 
ceived—a deductible loss is _ sustained, 
measured by the difference. 
~ Mr. Swindell is a member of the firm of M. P. 


Snow and Company, public accountants and tax con- 
sultants, Chicago. 





Big Men for Packers’ Convention 


Meat packers who come to attend the 
Twentieth Annual Convention of the In- 
stitute of American Meat Packers, to be 
held in Chicago from October 19 to 21, 
not only will hear many timely discus- 
sions of important packinghouse subjects 
by experts in the industry, but also will 
have the opportunity of hearing some of 
the foremost men in America discuss in- 
dustrial and educational topics of out- 
standing importance. 

Charles M. Schwab, one of the most 


interesting figures in American industry, 
will be one of these men. There will be 
several others. 

Mr. Schwab’s life reads like a romance. 
It typifies the lives of many famous 
Americans who, starting at the bottom 
of life’s ladder and climbing slowly but 
steadily, have reached the uppermost 
heights of success. 

Born in Williamsburg, Pennsylvania, in 
1852, Mr. Schwab, as a boy, drove stage 
for the five miles from Loretto to Cres- 





CHARLES M. SCHWAB. 
Chairman of the Board of the Bethlehem Steel Company, who will be one of the speakers 


at the Public Conference on Education and Industry, to 


be held in connection with the 


Twentieth Annual Convention of the Institute of American Meat Packers, under the joint 
auspices of the University of Chicago and the Institute. 
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son, Pennsylvania. Then he entered the 
employ of the Carnegie Company as a 
stake driver in the engineering corps of 
an associated company, rising soon to 
chief engineer and assistant manager, po- 
sitions which he held from 1881 to 1887. 

It was only another step up the ladder 
to the superintendency of the Homestead 
Steel Works. From there the ladder led 
to the presidency of the Carnegie Steel 
Company, Ltd., and, at the end of a four- 
vear period, to the presidency of the 
United States Steel Corporation. This 
was in 1901. 

During the war Mr. Schwab was Direc- 
tor General of Shipbuilding for the 
United States Shipping Board Emer- 
gency Fleet Corporation. 

In addition to his present office as 
chairman of the board of the Bethlehem 
Steel Company, Mr. Schwab is extensive- 
ly interested in various banking, mining, 
and manufacturing enterprises. 

Mr. Schwab will discuss the outlet for 
“The Metal Industries” at the Public Con- 
ference on Education and Industry, which 
will be held on Wednesday, October 21, 
in connection with the Institute’s annual 
convention and under the joint auspices 
of the University of Chicago and the 
Institute. 

Other speakers of outstanding impor- 
tance and international reputation will ap- 
pear in connection with the twentieth an- 
nual convention. They will discuss the 
outlook for the world, for business and 
for the different industries represented. 
Many industrial leaders and distinguished 
educators are expected to attend. 

Bie eee 
PHILADELPHIA TRADE OUTING. 


The provision trade of Philadelphia, as 
represented by the Provision Section of 
the Philadelphia Commercial Exchange. 
is planning a big outing and program at 
the Bala Golf Club on September 22. 
There will be a golf tournament with $500 
worth of prizes in the afternoon, and a 
dinner in the evening at which two prom- 
inent packinghouse leaders will speak. 

John F. Felin is planning the golf tour- 
nament and James Rawlinson is in charge 
of the entertainment. The banquet is in 
charge of B. C. Dickinson. Chairman 
John J. Felin of the Provision Commit- 
tee announces the following committees 
for the event: 

Sneakers and Executive Committee— 
B. C. Dickinson, Chairman, Louis Burk, 
Inc.; F. Marion Hall, John J. Felin, J. J. 
Felin & Co.; Paul March, A. H. March 
Packing Co., Bridgeport, Pa. 

Golf Tournament Committee—F. C. 
Rogers, Chairman; F. G. Vogt, F. G. 
Vogt & Sons; Frank Weiland, V. D. Skip- 
worth, Wilson-Martin Co. 

Banquet and Entertainment Commit- 
tee—-James Rawlinson, Chairman; Robert 
Owthwaite, Frank C. Reed, George W. 
Casey, Wilmington Provision Co.; James 
S. McVey. 

Transportation Committee—W._ T. 
Riley, Chairman; Frank Lavin, William 
Hyland, Adam Hausmann. 

eS ee 


What is “back-packing,” and how are 
meats held in cure under this method? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 


’ 
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Steps Forward in Meat Practice 


Modern Devices and Ideas Which 
Help Packing Industry to Keep 
Up With the March of Progress 


VII—A Collection of Ideas 


The meat packing industry can make 
progress only as fast as its personnel. 

Practically all worth-while improve- 
ments in plant practice originate in the 
mind of some keen operating man who 
is able to think beyond his daily task. 
The more thought packinghouse em- 
ployees give to improving their work 
or their methods, the faster is the 
progress of the industry. 


_ In recent years the men in the pack- 
ing plants, and especially the men on 
the floor who do the work, have been 
devoting a great deal of thought to 
methods of improving operations, bet- 
tering yields or increasing profits. The 
result is that big strides have been 
made in bringing out new devices and 
improvements. Many of these have 
been of inestimable value. 

During the past two years the in- 
ventive genius of the men in the trade 
has been stimulated still further by the 
Prize Idea Contest of the Institute of 
American Meat Packers. Hundreds of 
ideas and plans have been submitted in 
these contests from all parts of the 
country. Many of the most outstand- 
ing of these have been described and 
illustrated in THE NAaTIONAL Pro- 
VISIONER. 

In this issue four more ideas sub- 
mitted in the 1924 contest are de- 
scribed. They cover many phases of 
plant operation, and include a device 
for transferring beef carcasses from 
one rail to another, an improved hide 
sweeper, a sausage stuffing horn and 
a tongue skinning device. 

All of these ideas received an award, 
by which their inventors gained re- 
cognition for their contribution to the 
progress of America’s great meat pack- 
ing industry. 


Four Good Operating 
Ideas 


Handling Beef Carcasses. 

A device whereby beef carcasses may 
be transferred from the storage rail to the 
idle rail, thus making possible a saving 
of labor, won a second prize for M. 
Canning of Denver, Colorado, in the In- 
stitute’s 1924 Prize Idea Contest. 

In addition to saving the labor of 
switching and transferring the carcasses 
from one rail to the other, the inventor 
claims that his device eliminates the 
danger of depreciation in the beef and 
reduces the possibility of a side of beef, 
a trolley, or a hook dropping on and in- 
juring a workman. 

The inventor points out that this de- 
vice can be operated easily by one man. 

A New Hide Sweeper. 


A hide-sweeping device calculated to be 





of benefit to both the packer and thie 
tanner was one of the ideas which tied 
for second prize. It was presented by 
W. E. Mullins, of Ottumwa, Iowa. 

This machine is constructed of an angle 
iron frame and is equipped with endless 
chains which operate power brushes. The 
brushes are composed of willow sprigs 
and rotate at a speed of 400 revolutions 
per minute. 

The inventor says that the sweeping of 
hides by this machine will relieve the 
packer of the two pound tare now al- 
lowed, will give the tanner cleaner hides 
to handle, and will make it unnecessary 
for the packer to pay freight on any dirt 
or salt that may accumulate on the hides. 


New Sausage Stuffing Horn. 


A stuffing horn for sausage which, it 
is claimed, obviates the need of inspect- 
ing sausage and which is said to improve 
the appearance of the sausage was one 
of the ideas that won an award of merit 
in the 1924 contest. It was submitted by 
L. Standlee, Fort Worth, Texas. 

The horn is especially constructed for 
stuffing frankfurts into hog casings. 


Keeping Out Air and Water. 


It is pointed out that, in flushing and 
washing casings, air and water often get 
inside and pass into the product as the 
casings slip from the horn. The outside 
of this special horn is, therefore, grooved 
and the grooves act as passages through 





Saved Money on Shrink 


What packers and meat manu- 
facturers think of the service 
rendered by THE NATIONAL PRO- 
VISIONER through its “Practical 
Points for the Trade” page and 
its Free Information Service is 
shown in the following letter, 
which is from one of the best- 
known and_ smartest provision 
manufacturers east of the Ohio 
river. They write: 


We want you to accept our sin- 
cere thanks for the Smoked Meat 
Tests you and your Technical De- 
partment have made up for us. 

We have given this a thorough 
try-out and find it far superior to 
the one we were using in the past. 

Through the method -you sug- 
gested we now know just exactly 
where we stand, and through your 
shrinkage guide we were enabled to 
get ourselves in line as to what is 
considered a normal shrinkage. 


Have you used this service, Mr. 
Meat Man? 
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which air and water are forced out by 
the inrushing sausage. 

Thus water and air are prevented from 
getting into the meat inside the casing, 
and the stuffed sausage is said to present 
that full, plump appearance so much 
desired by the trade. 

Mr. Standlee was born of Scotch-Irish 
parents in Louisiana and at one time 
taught school. He started packinghouse 
work with Swift & Company at Forth 
Worth in 1905. 

For a number of years he had super- 
vision over the smoked pork and smoked 
beef, domestic and dry sausage, boned, 
boiled and baked hams, tripe, pork feet, 
pickled trimmings, and the sliced bacon 
departments. Many labor saving arrange- 
ments, especially constructed for the de- 
partment which they served, were in- 
stalled during his management. He took 
a prominent part in perfecting condensed 
chili as a packinghouse product. 


Skinning Pigs’ Tongues. 

Among the‘ awards of merit granted 
was for a tongue skinning device sub- 
mitted by Martin D. Levy, formerly of 
Schaffner Bros. Co., Erie, Pa. 

This is an invention for removing the 
skin from pig tongues, the hair from calf 
heads, etc. This is done by attaching a 
wire brush to an ordinary bone and tooth 
removing machine on an extended shaft, 
whereby the tongues, after being scalded, 
may be skinned by application of this re- 
volving wire brush. 

It is claimed that this does excellent 
work in taking off every particle of skin 
from the tongues without bruising the 
meat. The tongues afterwards are placed 
in cold water and allowed.to chill thor- 
oughly before being placed on racks for 
further chilling. 


Also Dehairs Calves’ Heads. 


The revolving wire brush is also used 
in dehairing calves’ heads. ‘The calves’ 
heads, after being rubbed with a rosin 
preparation on the hair side only, are 
scalded, then put to the brush, and may 
be dehaired very efficiently. 

The inventor, Martin D. Levy, entered 
the employ of Berth. Levi & Co., New 
York, in 1900, and continued until 1913, 
when he was requested to co-manage the 
business of M. Zimmerman Company, 
New York. 

In 1916, he entered the firm of Schaff- 
ner Bros. Co., Erie, Pa. as general super- 
intendent and purchasing agent, and just 
recently returned to the casings trade by 
going back to Berth: Levi & Co. 

prams” 2 }ik: 
FRENCH TAX WILL BOOST MEAT. 


A French tax, which it is claimed by 
butchers in that country will increase 
the price of meat, has been imposed on 
imported live animals and meats accord- 
ing to weight. This tax is to take the 
place of the proposed tax of 1.3 per cent 
turn-over tax which was to have become 
effective October 1, 1925, and was based 
on the sale of live animals or imports of 
fresh or refrigerated meats. The new 
tax will be 2.6 per cent of the value 


of the meat or animal, whereas under 
the tax originally proposed the tariff 
would have been only half this amount. 





26 





Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc. Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Ill. 











What Export Terms Mean 


A Chicago exporter discusses Liverpool 
prices on meats and the net return to ship- 
per here. He says: 


Editor THE NATIONAL PROVISIONER: 

Regarding your conversion of sterling 
prices to f.o.b. loose, Chicago prices, ap- 
pearing in a recent issue of THE NATIONAL 
PROVISIONER, the amount you give does not 
seem to me to be ample. 

Liverpool quotations are always, unless 
I am greatly mistaken, Liverpool terms, 
and these terms figure around 40c. 

For instance, take hams at 110s Liver- 
pool, based on a 30-day tenor draft, equals 
per 112 lbs. over there $26.29, or per 100 
Ibs. $23.47. 

From this make the following deduc- 


tions: 

TCE Oe $0.50 
ae | OS REE SSE yee 56 
Tare, about 18-20 per cent....... 11 
Ocean eS Se ae eee 50 
ie ars OS oa se 10 
ers ee ee .03 
Brokerage, 1 per cent............ 24 
BeWOEDOl CETMIS .....<. ee scess 40 
$2.44 

Icing will have to be done dur- 

ing certain seasons, average 

RN a cess aan sbeaeear shes 
Total deductions -.........).. 0... $2.54 


Deduct this from $23.47 ont. the equiv- 
alent, loose, Chicago, is $20.9. 

Selling cif. is a different aati 
In this case Liverpool terms are elimin- 
eg so that the deductions are 40 cents 
ess. 

On lard, the quotations are Liverpool 
terms also, and trading in the ring there, 
at the present price of lard, costs close to 
50c per 100 Ibs., so that selling in the ring 
there and selling c.if. means a difference 
of 2s, or a little more. 

Of course, I am open to correction on 
my calculations, and if out of line, no 
doubt some one will correct my figures. 


Different Terms Explained. 

It is agreed that there is quite a differ- 
ence between Liverpool terms—that is be- 
tween Liverpool spot prices and cif. 
Liverpool prices. 

It is a common custom to deduct 2s 
from Liverpool spot prices in order to 
arrive at about the equivalent of cif. 
Liverpool prices. The correspondent ac- 
complishes the same result by adding 40c 
to his expense items. 
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Liverpool spot prices, or “landed terms,” 
as they are frequently called, entail pay- 
ment by the seller of a number of minor 
items of expense in connection with the 
landing of the goods. They also usually 
carry with them sales at actual net landed 
weight, whereas c.i.f. sales allow a toler- 
ance for shrinkage in weight according to 


the time of year when shipped, and also - 


the method of shipping. 

Under landed terms, therefore, the seller 
only gets paid for the actual weight de- 
livered, and as shrinkage in transit is al- 
most inevitable, this means somewhat of 
a loss to the seller. 


Interest on Overcharge Claims 


An Ohio packer writes: 

“We have filed a number of claims to 
recover overcharges in freight on ship- 
ments to and from our plant. In some 
cases the railroads held this money two 
years. They insist upon our paying their 
bills within 48 hours. Can we not force 
them to pay us interest on our overcharge 
claims?” 

This packer may properly insist upon 
the payment of interest on any over- 
charge arising from an error in rate, 
weight or classification. This interest is 
to be figured from the date of the collec- 
tion of the freight by the carrier. 

Where the carrier makes a refund with- 
in 30 days of its collection the packer is 
not entitled to interest, as this has been 
interpreted as a cash transaction. 

ae SE 

B. F. NELL TAKES AIROBLAST. 

Negotiations were recently completed 
whereby B. F. Nell & Company, 620 W. 
Pershing Road, Chicago, have taken over 
the manufacture and sole selling rights of 
the well known Airoblast and Crane Oil- 
gas smoking devices. 

The Airoblast Smoking and Ventilat- 
ing System has been on the market a 
great many years, and as evidenced by 
its list of users, which includes a great 
majority of the progressive packers and 
sausage manufacturers in this country, 
stands out pre-eminently as the most ef- 
ficient, economical and modern method of 
smoking meat and meat products. 

The Crane Oilgas Smoking equipment 
was originally designed and built to sat- 
isfy a long-felt want among the meat 
packers who were some distance from a 
supply of gas. However, the use of this 
appliance has met with such success that 
in some cases it has replaced gas as a 
heat-producing medium. The best evi- 
dence of the excellent work done by the 


Crane Oilgas Smokers lies in the fact that 
nearly forty per cent of the business se- 
cured has been repeat orders. 
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TRADE GLEANINGS. 

The city of Texarkana, Tex., is said to 
be considering the erection of a munici- 
pal abattoir. 

Southern California Meat Company is 
building an addition to its plant at 3301 
Vernon avenue, Los Angeles, Calif. 


Farmers’ Packing Company has been 
incorporated in Vancouver, B. C., with 
a capital stock of $50,000. 

A new cottonseed oil mill is being 


erected at Gomez, Palacio Durango, Mex- 
ico, by the Brittingham interests. 

A new meat packing plant and abattoir 
is to be built near Wichita Falls, Tex., 
by Frank Svidlow, it was announced re- 
cently. 

A new cottonseed oil mill is being 
erected in Childress, Tex., by a new com- 
pany, of which C. C. Littleton, of Ft. 
Worth, Tex., is president. 

Bolivar Cotton Oil Company has leased 
its cottonseed oil mill in Shelby, Miss., 
to the Refuse Cotton Oil Company, owned 
by the Southern Cotton Oil Co. 

Aurora Packing Company has been in- 
corporated in North Aurora, Ill., with a 
capital stock of $100,000 by John T. Rus- 
sell, Bruno Richter, and other well-known 
Chicago retail meat men. 

A new cold storage plant is being 
erected in Pueblo, Colo., by the Nuckolls 
‘Packing Co., in connection with its pack- 
ing plant. It is hoped to have the new 
structure completed by Jan. 1, 1926. 

A new $250,000 sausage plant is being 
erected at Ashland avenue and 37th place, 
Chicago, by the Acme Sausage Company. 
It is expected to have the plant in oper- 
ation by November 1. The company is 
now located at 3733 South Ashland 
avenue. 

Consumers Cotton Oil Company, oper- 
ating 17 oil mills in Texas, has sold five 
of them. The mill at Itasca was sold to 
Woodall & Pendleton, of Hillsboro; the 
Gatesville mill went to J. A. Hallman of 
Gatesville; the mill at Hico was pur- 
chased by Randall Brothers, of Hico; the 
Hamilton mill was sold to T. A. Frants, of 
Hamilton, and the mill in Rotan went to 
J. W. Simmons, Jr., of Dallas. 


MONEY IN RAISING HOGS. 

“There’s Money in Raising Hogs” is 
the subject of a 48-page pocket sized book- 
let issued by the Kansas City Stock Yards 
Co. The booklet is crammed full of good 
practical information for producing hogs 
on a commercial scale, and is distributed 
free of charge. The bulletin is an attrac- 
tive and valuable contribution to the serv- 


ice being rendered by packers and mar- 
keting agencies to the livestock producer. 
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Swallowed Wrong Dope 


Receipts of hogs at the eleven prin- 
cipal markets of the country for August 
indicate a decline of nearly a_ halt 
million from those of the same month 
a year ago. 


Receipts during the first eight 
months of the year at these same mar- 
kets are approximately 5,000,000 less 
than in the same time last year. But 
with the exception of the record years 
1923 and 1924, and the war year 1919, 
the receipts so far this year are the 
highest for the same period in sixteen 
years. 


The much-discussed shortage of hogs 
is not as real as it would seem. There 
has been day-to-day evidence that live- 
stock producers and the trade have 
thought in terms of 1923 and 1924, 
and not in terms of an average over a 
period of years. 


The packing industry has secured 
its information on hog _ supplies 
from sources that have the interest 
of the producer primarily in mind. 
Packers have accepted this, and have 
not weighed the information in the 
light of their own industry. 

One of the important outlets for 
American hog products is the export 
trade. This has declined not only in 
quantity but in value, in spite of the 
higher level per pound of the product 
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sold. Exports of meats and fats were 
more than half a billion pounds lower 
in the fiscal year 1924-25 than in 
1923-24. This was due in part to the 
higher price of American products, and 
in part to the increase in European 
livestock supplies and imports of 
cheaper meats in the form of beef from 
South America and the Far East. 

The Department of Commerce re- 
ports a decrease of 20 per cent in our 
shipments of lard, a 45 per cent decline 
in bacon shipments and a 25 per cent 
decrease in oversea sales of hams and 
shoulders last year in comparison with 
the previous year. 

With all the propaganda that was 
broadcast in this country of a shortage 
in hog supplies, the buying public 
should have been pretty well educated 
to the fact that it would have to pay 
more for its pork products. 

But results show the public did not 
feel that way about it. If the fifty 
cents or a dollar allotted for the pur- 
chase of meat for a given meal would 
not buy enough pork, there was plenty 
of moderate-priced beef or eggs and 
other meat substitutes available. 

Pork consumption in 1923 and 1924 
demonstrated the fact that the public 
will eat a great deal of meat when it 
is within the reach of the average 
pocketbook, but 1925 has shown that 
this same public can be relentless in its 
attitude when prices go beyond a cer- 
tain level. 

A more satisfactory situation for 
both producer and packer will exist 
when hog prices are such that fresh 
and cured pork products can be sold 
at a price level that will stimulate 
consumption. 

fe. - 


Breeding Bad Credits 


There was a time not very long ago 
when the output of packinghouse prod- 
ucts was so great that packers took many 
chances in disposing of them. 

But that time has passed. Product is 
and the 
price is so high that not much chance can 


not available in such volume, 
be taken in disposing of it. 

For this reason most packers watch 
their credits very closely and make col- 
lections as soon as possible. 

Bad accounts, either in this country or 
in foreign countries, are luxuries the 
afford. They are bad 
enough in the United States, where gen- 
But in 
another country, where so many factors 


packer cannot 


eral conditions are well known. 
may enter into the cojlection of accounts, 


it is indeed a long chance. 
Attention recently has been called to 


‘conditions in the republic south of the 


Rio Grande, where the policy pursued by 
American packers is resulting to their dis- 
advantage. 

The granting of too liberal credit in 


an effort to dispose of large volume, and 
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with too little knowledge of the ability 
of customers to pay, appears to be one 
poor business practice being indulged in. 

Those most familiar with the situation 
recommend that business be done on a 
cash basis. It is believed this would re- 
sult in improved conditions by forcing the 
elimination of wholesalers and retailers 
who are now operating with poor credit 
facilities. 

Very. little competition in lard and 
fresh meats is evident in Mexico, which 
makes it all the easier to demand satis- 
factory business arrangements. 


Cheerful Lard Outlook 


The 


found lard in a much more satisfactory 


opening of September trading 
situation than was true a month ago. A 


decline of fully one-third is noted in 
stocks, and the accumulation is away be- 
low that on the same date a year ago. 

It is true that considerable amounts of 
lard have gone into Europe on consign- 


ment, largely in an effort to beat the 
German tariff. But the packer who is 
fortunate enough to have his product on 
the ground at the time the tariff goes 
into effect will be in a much better po- 
sition than if he had to ship against the 
tariff handicap. 

There is every reason to believe that 
the German demand for American lard 
will utilize the surplus in this country, 
should such a surplus exist in the light 
of the reduced hog kill. 


rent production hardly takes care of do- 


Certainly cur- 


mestic demand, and is not likely to until 
the fall hog runs increase the supply. 
always 


September and , October are 


months of good demand for lard, and 


even November has frequently been a 
month when supply did not keep pace 
with demand. 

The last three months of the year lard 
is purchased by buyers who are not in 
Those 


buyets are the farmers and the people 


the market at any other time. 


in the smaller towns and cities who 
are supplied by the farm kill of hogs. 
The supply of lard from the kill of the 
winter previous is exhausted, and the 
new supply is not available until late in 
December or early in January. 

The packer whose current kill of hogs 
does not supply sufficient lard to meet 
his trade needs is in position to secure 
this lard and process it at a price which 
is certain to net him a_ satisfactory 
margin. 

With one-third of the visible supply of 
lard disappearing during the month of 
August, there seems little to worry about 
the other two-thirds during the good buy- 
ing months of September and October, 


and probably even during November. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Fancy Cures for Hams 


Increasing interest is being shown in 
many sections of the country in fancy 
cures for hams. With the higher prices 
for cured pork products has come a 
demand for extra quality. In order to 
meet this need packers and curers are 
turning to the dry cure for bacon, and 
fancy cures for their hams. 


Even though more time and care is 
involved in these cures, the added ex- 
pense is accepted by the ultimate con- 
sumer because of superior quality. 


Following are two cures for fancy 
hams. The first of these cures is for 
a ham pumped in the shank only, and 
the second for a ham cured without 
the use of a pickle pump: 


Fancy Sugar Cured Ham. 


Selecting Hams.—Select lean, smooth- 
skin product to be cured as fancy brand 
hams. Extra precautions must be taken 
in the grading of the green hams by 
weighing each ham, in order to reach any 
degree of certainty for uniform mild 
flavor. 


Each average put down must be kept 
within the range of the maximum and 
minimum weight of each. For instance, 
for 8-10 av. select from 8 lb. to 10 lb. 
hams, nothing over or under in weight. 
The same rule applies to each and every 
average. 

Be positive that hams are thoroughly 
chilled, but not frozen. 

Curing Formula.—The formula for cur- 
ing is as follows: 

Newly Made Pickle: 

Sugar, for 500 gals, finished pickle, 175 
Ibs. 

Double-refined nitrate of soda, 26 lbs.; 
if salpetre is used, increase to 32% Ibs. 

Finished strength, at 35 to 38 tempera- 
ture, 75 degrees salometer. 

Boiled Second Pickle: 

For 500 gal. finished pickle: 

Boiled second pickle, 250 gals. 

New plain pickle, 100 degrees salometer, 
250 gals. 

Sugar, 105 lbs. 

Nitrate of soda, 16 Ibs., 
Ibs. 

Boiled second pickle is always prefer- 
able for curing fancy hams, as it produces 
a very excellent mild, mellow flavor. 

Curing Methods.—Do not attempt to 
cure this product in a cooler with fluctu- 
ating temperatures. Cooler must be well 


or salpetre, 19% 


insulated, having full control of tempera- 


tures day and night, and carried at 35 to 
37 degrees, neither higher than 37 nor 
lower than 35 degrees. 

Pump fancy brand hams in the shank 
only, with the following pumping pickle: 

Double refined nitrate of soda, per gal- 
lon finished pickle, 10 oz. 

Sugar, per gallon finished pickle, 4 oz. 

Strength on Beaume hydrometer, 35 to 
38 degrees. 


Temperature should be 28 degrees. 

Check strength of pumping pickle fre- 
quently in pickle room and at the pumps 
to be certain of proper strength. Use 
clean sugar of proper color for pumping 
pickle. 

Then pump in shank, only one stitch 
and two strokes, allowing for 2% per 
cent of pickle in the hams after drain- 
ing 30 minutes. 

Placing in Vats.—Select special vats for 
curing this product, with identification 
marks, so that there is no opportunity of 
getting mixed with your regular product. 
This has happened in many establish- 
ments and it causes trouble. 

Arrange for a certain number of pieces, 
and exact weight for the contents of each 
vat, so as to insure 5%4 gallons of pickle 
to each 100 lbs. of hams. 

If necessary to add pickle during the 
curing process, use fancy ham pickle, and 
be sure it is the same strength of the 
pickle in the vat, as this varies according 
to the number of days in cure. 

Overhaul fancy hams at 5, 15 and 30 
days of age. Test pickle on each over- 
hauling with the pickle on other hams 
of like age, and be certain to keep the 
quantity of pickle on the product uni- 
form. 

Age Limits.—There is an age limit in 
pickle on fancy hams that must be adhered 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 

In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of the stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by THE 
NATIONAL PROVISIONER. Sub- 
scribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 


Old Colony Bildg., Chicago, Il. 


Please send me copy of formula and 
directions for “Curing 8. P. Meats.” 


CURY cc eccccccccccccceccessecessceccsesse 











to if you want good results. This is as 
follows: 
REGULAR FANCY HAMS 
Average Smoking Cooking 
6/8 30 days 
8/10 38 days 
10/12 45 days 
12/14 53 days 
14/16 58 days 60 days 
18/20 65 days 70 days 
20/22 75 days 
FANCY SKINNED HAMS 
Average Smoking, Cooking 
10/12 35 days 
12/14 40 days 
14/16 45 days 
16/18 50 days 55 days 
18/20 55 days 60 days 
20/22 70 days 


Hams Cured Without Pumping. 


In curing hams without the use of a 
pickle pump, it is necessary to make an 
incision with a steel skewer close to the 
shank, stifle joint, aitch bone and blood 
vein, so as to allow the pickle to penetrate 
more rapidly. 

Hams must be thoroughly chilled, with- 
out freezing. An inside temperature of 
35 deg. going into cure is very satis- 
factory. Just before placing in cure, it 
is a good practice to rub the flesh side 
of the hams with a mixture of salt and 
salpetre, and place in the curing container 
with the stifle joint up. Hams will absorb 
the pickle more readily in this manner. 

Pack just enough weight in each con- 
tainer to allow 5% gal. of pickle to each 
100 Ibs. green hams. Then overhaul at 
10, 15 and 30 days in cure. 

Many packers have met with entire suc- 
cess in curing high-grade hams without 
pumping, and have developed a broad de- 
mand for this product. 

This product should not be back- 
packed. If for any reason the put-down 
is overestimated, and the product is not 
smoked out at cured age and sold as a 
fancy brand, it should be moved into the 
channels of trade one way or another and 
sold as a regular ham. 

This is an important feature in connec- 
tion with curing hams without pumping. 
The hams must be moved at cured age in 
order to retain their flavor, and if this 
cannot be done under ordinary conditions, 
it is necessary to make the sacrifice of 
selling the fancy brand as a regular ham. 


{Full instructions for making FANCY 
DRY CURED BACON can be secured by 
subscribers to THE NATIONAL PROVI- 
SIONER, by sending a 2c stamp to THE NA- 
TIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Ill., with request for this reprint.] 


fe 
The Recipe Was Fine! 


Here is a well-known Eastern provis- 
ion manufacturer who asked for a recipe 
for making frankfurts. He tried the one 
furnished by THE NATIONAL PROVISIONER, 
and this is what he says: 

Editor THE Nationa PRovIsIONER: 

Received the reprint from THe NATIONAL 
ProvisIONER of March 1, 1924, on the mak- 
ing of Frankfurt Sausage, as per our re- 
cent request, for which we thank you very 
kindly. 

Will you now kindly be good enough to 
send us five more copies of this reprint 
on the making of Frankfurt Sausage and 
oblige. I think the recipe is fine. 








September 5, 1925. 


Good Color in Bologna 


A packer in the South makes the fol- 
lowing inquiry: 
Editor The National Provisioner: 

Will you please furnish us with a formula for 


making a good red bologna sausage, or tell us where 
we can get one? 


Formula and full directions for handling 
bologna sausage appeared in THE NATIONAL 
PROVISIONER some time ago. These direc- 
tions may be had in leaflet form upon 
application to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 

The inquirer is desirous of making a 
good red bologna sausage. 
he refers to both 
coloring. 


It is assumed 
interior and exterior 
To produce a high and most lasting in- 

side color, a standard cure should be es- 
tablished for the sausage material before 
using. The following curing formula is 
suggested for each 360 lbs. of meat: 

10 Ibs. salt 

2 lbs. granulated sugar 

12 oz. nitrate of soda 


Grind all of the meat through the 1 inch 
plate of hasher, and place the meat in the 
mixer, adding the above dry-curing in- 
gredients. Then mix for a few minutes, or 


until the cure is evenly distributed among 
the meats. 


Pack freshly-cured meats in open 
tierces, and pour 2 gal. of No. 2 (that is, 
half-strength) ham pickle (must be sweet) 
over the top of the meat in the tierces, 
and deliver to cooler, and hold for 5 days 
in from 36 to 40° temperature. 


Further processing is thoroughly ex- 
plained in the leaflet on “Making Bologna 
Sausage,” referred to above. 


Use of Outside Color. 


In regard to outside coloring, the 
natural smoked meat color produced in 
the smokehouse has a tendency to fade. 
To overcome this the majority of sausage 
concerns, large and small, use a certified 
casing color, approved by the U. S. Bureau 
of Animal Industry. This coloring may 
be purchased on the market and dissolved 
in the cooking water. Any shade of color 
desired may be obtained, according to the 
amount of color used in the 
process. 

The trade gives preference to the arti- 
ficially-colored products, confirming the 
old saying that “what appeals to the eye, 
satisfies the stomach.” Many concerns 
have increased their volume of sausage 
business through the use of certified cas- 
ing coloring. 

Avoid “Patent Medicines.” 


Do not confuse this certified outside 
coloring with the chemicals or patent 
preparations which are offered as curing 
mixtures for the meats used in bologna. 

Curing sausage meats is a simple proc- 
ess, and you can mix your own formulas. 
Anything except salt, sugar, saltpeter, 
nitrate of soda or such standard curing 
materials is unnecessary and illegal, and 


is likely to get you in trouble with the 
law. 


cooking 


Buy your own curing materials at mar- 
ket prices, and avoid the ‘patent prepara- 
tions offered under fancy names at high 
prices. 
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Making Fancy Hams 

















5—Put in sanitary parchment wrappers. 


These pictures, from an advertisement 
of Swift & Company in the Saturday 
Evening Post, form a little movie story 
of the proper way to produce a _high- 
grade ham. “Quality” sells the goods and 
gets the price. 
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To Make a Pork Loaf 


A sausagemaker in Michigan wants 
information on certain meat products. He 
says: 

Editor The National Provisioner: 

I would like full directions for making baked 
loaves from pork. 

A good formula for making pork loaf is 
as follows: 

75% lean pork trimmings. 
25% trimmed pork cheek meat. 

Use the same seasoning, and follow 
practically the same method of handling 
in the grinding and mixing process, as for 
veal loaf.* 

It will be necessary, however, to make 
some experimental tests in regard to the 
length of time the pork product is to be 
baked in the oven. 

It will be found that the pork product 
will render to grease more rapidly, and in 
all probability the time in baking can be 
reduced. 

Use of the pork cheeks is recommended, 
as they greatly improve the binding quali- 
ties when using all pork in the formula. 





*Directions for making veal loaf have 
already been printed by THE NATIONAL 
PROVISIONER. 

io, 


—_%— 


Grinding Fats for Lard 


An Eastern provision dealer wants to 
know how to get the best results in manu- 
facturing lard. He says: 

Editor The National Provisioner: 

In rendering lard in an open kettle, do you get as 
great a yield as rendering in a closed tank? 

Does grinding fat give any greater yield than 
coarse-cut fat in open kettle rendering when pressed 
in hydraulic press? 

Does grinding fat render quicker than coarse-cut 
fat in open kettle rendering? 

In rendering lard in an open kettle the 
yield is 4 to 5 per cent less than when 
rendered in a closed tank. After pressing 
for cracklings a great deal of this slack is 
taken up, and the yield is only 1 to 2 per 
cent less when rendered in an open tank. 

The finer the fat is cut the better the 
yield of lard will be. The color of the 
finished product is better, as it is not 
necessary to cook the fine-cut fat as long 
as the coarse-cut. Overcooking is very 
likely to injure the color. 

Ground or fine-cut fat will always ren- 
der quicker than fat put in the kettle or 
tank in large pieces. There is every ad- 
vantage in grinding fat before rendering 
for lard. 

eee 
BORAX ON EXPORT MEATS. 

The use of preservatives on bacon, ham 
and in margarine going into Great Brit- 
ain is prohibited after July 1, 1927, under 
rules recently issued by the British Min- 
istry of Health. 

This means that the use of borax on 
bacon and hams will not be permitted 
after that date. However, the time is 


sufficiently far distant to give American 
packers an opportunity to experiment on 
different cures for meat sent to the United 
Kingdom, and for steamship companies 
to enlarge refrigerated space to accom- 
modate heavier shipments of products 
carried at lower temperature. 

Until recently French legislation per- 
mitted the importation of meats treated 
with borax, but this is now strictly pro- 
hibited. This applies not only to meats, 
but also to meat products manufactured 
of boraxed meats. 
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A Page for the Packer Salesman 


What Price List Means 


Thinks Salesmen Should Not Be 
Given the Shading Privilege 


A house with “One price for all” as its 
motto usually has a better lot of salesmen 
than the packer .who lets his men cut 
the price. This is the opinion of a shrewd 
packinghouse sales leader, who appeals to 
THE NATIONAL PROVISIONER to discuss this 
subject of price-shading privileges to 
salesmen. 

Come on, boys! 
have your views: 


Read this and let’s 


Editor THE NATIONAL PROVISIONER: 

The packer’s price list should mean 
something. When the price list is made 
up, the products should be sold on that 
basis, unless there has been a marked 
advance or decline on the market. 

The salesmen should not be given the 
shading privilege. Anyone who has one 
price for all improves the morale of the 
salesmen. It also produces more confi- 
dence on the part of the customer toward 
the house, simply due to the fact that 
every customer knows that he will pay 
the same price for the products as other 
competitors in the same town. 

I believe that packers are losing con- 
siderable money due to inefficient sales- 
men, whose main selling talk seems to be 
price rather than quality of the product 
put out by the house they represent. 

It is possible that this subject might 
be discussed in your paper. It ought to 
be thoroughly aired. 

Yours very truly, 
WESTERN PACKER. 
a ee 


It Pays to Stick to List 


Salesman Finds His Customers 
Think More of Him for Doing It 


Salesmen who have the nerve to try it 
find that their customers respect the man 
who sticks to his price, and will not cut 
to get an order. 

Here is a sensible contribution from a 
car route salesman: 

Editor THe NATIONAL PROVISIONER: 

Under the heading “Successful Sales- 
men” I would like to say a few words 
for the benefit of peddler car men in gen- 
eral. ; 

There seems to be in this section a 
tendency on the part of the salesman to 
disregard the “square shooter” standard, 
so much desired by all business manag- 
ers, and the quick acceptance of the re- 
tailer’s word for what “the other man” 
has to offer on his products. 

The sooner we resolve to sell our goods 
on the list furnished by the house that 
mails us our pay check, the quicker we 
will find selling easier. 

The reason is that the merchant will 
know when you quote him that you are 
selling your goods, and not allowing him 
to price them for you. 

Only lately I priced a “big buyer,” only 
to have him tell me I was out of line. 
But later I landed the order at the prices 
quoted, and it was the whole order. 

I would be glad to see more “square 
shooters” come out in the trade. 

Yours very truly, 
I. E. Harttey. 


—— fe-—__ 

What is the emulsion method of 
preparing sausage meats to increase 
binding qualities? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





BACON GOOD FOR BABIES. 


“Blue Ribbon bacon for blue ribbon 
babies” is the new slogan adopted by W. F. 
Rayhill, sales manager of the Rochester 
Packing Co., Rochester, N. Y., manufactur- 
ers of the famous “Blue Ribbon” brand. 

Mr. Rayhill bases his new slogan on the 
advocacy of bacon for babies by Major 
C. E. MacDonald, surgeon U. S. Army and 
international authority on care of infants. 

In recent advertising issued by the 
Rochester Packing Co. very interesting 
statements regarding the use of bacon 
in the feeding of babies over one year 
of age are quoted from Major MacDon- 
ald as follows: 

“Broiled or fried bacon is the best known 
food for babies over a year old, and beats 
all others as a body builder. Bacon is a 
most perfect food. 

“In my treatment of babies over the world 
and studies at clinics in Berlin, Vienna, 
Budapest, Paris, London, Florence, Japan and 
America, I have found bacon invaluable 
in the treatment of malnutrition, rickets 
and anemia.” 

Major MacDonald’s own son, a bacon-fed 
baby, weighed 30 lbs. at 19 months of age, 
and won several baby contests. 





What the Salesmen Say 











HE ADMIRES OUR NERVE! 


A while back THE NATIONAL PROVISIONER 
asked its salesmen subscribers what they 
found of interest to them in its columns. 

Here is one reply from a car route 
salesman: 

Editor THE NATIONAL PROVISIONER: 

I am interested most in your editorials, 
provision and lard statistics, and the prices 
current of carcass beef and pork cuts. 

Most of all, I admire your unafraid 
editorials! 

Yours truly 
ANDREW MYERS. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for existence. 


The packer whose selling force 
can only sell his good brands at 
"grave-digger” prices is even 
worse off !—E. P. 











Trouble in Cooking Hams 


How a Salesman Was Able to 
Help Out One of .His Customers 


A packinghouse salesman writes regard- 
ing the difficulty one of his customers ap- 
pears to be having with boiled hams. He 
Says: 

Editor The National Provisioner: 

I have a very good dealer that has been handling 
selected brand smoked hams the year round. This 
dealer has a delicatessen store and boils his own 
hams. He uses regulars, 10@14 avg. with the skin on, 

Now what I want to know is, What makes the 
bone come out of both ends of the ham? This only 
happens in the summer time. In the fall and winter 
time the hams are great and cannot be beaten. This 
has been going on now for a long time. 


Where bone protrudes in cooked ham, 
it is not believed to be the fault of the 
ham. The fact that this feature is more 
noticeable in the summer months than in 
the winter months is probably due to the 
equipment and its location. 


Temperature and Cooking Time. 


Perhaps a metal tank is used, and it 
may be so located that it is exposed to 
cold and draft in the winter time, which 
would have a tendency to check cooking 
temperatures. In the hot weather the tem- 
peratures would remain higher, there 
being no cold drafts to check or lower 
them during the cooking process. 


It is only natural for ham bones to 
protrude when hams are very thoroughly 
cooked, and the fact that they are so 
prominent as mentioned in this case is an 
indication of the hams being overcooked. 
If the producer would make a test and 
check his cooking shrinks he could soon 
discover this. 


You state that these hams are regulars 
with the skin on, between 10 and 14 Ib. 
average. Hams of such a wide range in 
weight should not be cooked for the same 
length of time. They should be graded, 
going into the cook vat with a % Ib. 
range. 


Cook Different Weights Separately. 


For instance, the heavy end of a 10-14 
Ib. average may possibly run to 15 Ibs. 
The heaviest hams should be put in the 
cook vat first, and cooked according to 
schedule of 28 minutes per pound at a 
temperature of 160 degrees. Keep adding 
the lighter averages at the specified time 
on a one-half pound range. 

It is believed that a great deal of the 
difficulty mentioned will be overcome in 
this way, and that a uniform cooking 
shrink will be obtained. Different weights 
of hams cooked for the same length of 
time will result in a loss to the producer 
in the way of a much larger cc 
shrink, 

It is true there are certain sections of 
the country that demand a very well- 
cooked ham, but in the majority of terri- 
tories a commercially-cooked ham is 
served, especially with the bone in. 


ing 


|[MR. SALESMAN: If any of your customers 
put their troubles up to you, tell us about 
it. We may be able to help you. Address 
EDITOR, THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago.] 








September 5, 1925. THE NATIONAL PROVISIONER 








The other day a Retailer ordered a “Jim Vaughan.” 
Along came a Beef Peddler. Not knowing much about 
it, he got out his hammer and played the “anvil 
chorus” about “Jim Vaughan.” 

This $35.00-a-week wise bird had heard about “Jim” 
—in fact, had seen some kind of an “electric cutting 
machine” three years ago. Friend Retailer got skeptical 

and wanted to cancel. 
e After “Jim Vaughan” had been working a week, the 
peddler came around again—and got a hot reception, 
because Mr. Retailer told him to kindly keep his trap 
shut about things which didn’t concern him. He said: 


You’re always trying to sell me more 
fores and chucks. Well, now 1 AM SELL- 
ING MORE — but it’s due to “Jim 
Vaughan.” 


It’s no wonder your Sales Manager 
thinks you are great when it comes to 
selling hinds and ribs! He can sell them 
over the phone. He doesn’t need you to 
do that! 

When I asked Tom, your competitor, 
he told me that he had heard “Jim 
Vaughan” was doing good work for the 
industry. 

Tom is a Salesman. He didn’t 
knock, because he was selling 
beef and “Jim Vaughan” helped 
him to sell me some extra fore- 
quarters. 

There is a moral in it for some troubadour of 
a Beef Peddler who hammers the “anvil cho- 
rus’—not knowing anything about “Jim 
Vaughan,” the New Electric Meat Cutter. 
































There’s only one “Jim Vaughan” 
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VAUGHAN COMPANY 


730-740 North Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 


’ 
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Seasonal Trend in Prices of Hogs and Fresh Pork Products wholesale at Chicago 
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Service —Copyricnr 1925 BY THE NATIONAL 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trends of fresh pork and live hog prices at 
Chicago for the first eight months of 1925, with comparisons for the three years previous. 


The general trend of fresh pork products during the month was downward, as was the price of live hogs. Hogs 
had reached an inflated value that was not proportionately reflected in product prices, but in spite of this product 
prices weakened with a lower hog market. 


The light supply of loins was perhaps the strongest factor in maintaining prices on this product. 


The demand has 


not been especially strong and frozen loins have moved at a strong discount under the fresh product, which would 
hardly have occurred in the face of strength on the buying side. 


The lighter averages of green hams have held quite firm. The export demand has been fair and the demand at all 
times has been sufficient to rapidly absorb offerings from the light kill. 


Square-cut and seedless bellies, particularly the light and medium averages, have been in almost constant demand 


throughout the month. 


While a slightly downward movement in selling prices is evident, there was apparently no 


reason for this. There appears to be a general feeling in the trade that the light averages of this product will sell 
considerably higher before the new crop of hogs is available. 


Boston butts have moved right along into the channels of trade at steady to strong prices. 


general demand for this product. 


Picnics 6/8 average have been slow sellers. 


and selling at a premium. 


There has been a good 


The trade demand has been for the 4/6 average, which are scarce 
There has been no great pressure on the heavy picnics. 


It has been found profitable to 


bone the heavy green picnics and sell as lean trimmings, utilizing the fat and bones in the lard tank. 
The average price of hogs at Chicago during the month declined about a dollar a hundred from the high July 


average. 


But the price is still high and the more product from these hogs that can be sold green the better. 


If cured stocks during the next two months disappear rapidly, product going into cure now may look attractive 


sixty days hence. 


kets, should indicate a further early decline in hog prices. 


AUGUST MEAT SUPPLIES. 
Hog receipts at Chicago during August 
amounted to 447,679 head, the lightest 
August run since 1920. At the 11 prin- 
cipal markets the month’s runs totalled 
1,775,000 head. This was the lightest since 
1920, but one of the six heaviest runs for 

the month in the past sixteen years. 
The average weight at Chicago in Aug- 


ust was 249 lbs., the heaviest for any 
month in almost three years. 

Cattle receipts at Chicago, Kansas City 
and Omaha were heavier than those of 
August, 1924, amounting to 250,897, 281,916 
and 148,100 respectively. Calves at Chi- 
cago were the largest receipts on record 
for the month, at 56,882 head. Sheep re- 
ceipts totalled 372,849 head, the heaviest 


The near approach to the winter packing season, with spring pigs already appearing at some mar- 


of the year and larger than those of 
August one and two years ago. 


— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York Aug. 
1 to Sept. 1, were 28,925,823 lbs.; tallow, 
30,000 Ibs.; grease, 5,612,800 Ibs.; stearine, 
69,200 lbs. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Irregular—Hogs Weak—Export 
Trade Better—Large Shipments Ex- 
pected—Stock Decrease Large—Corn 
Crop Little Changed. 

After showing considerable weakness, 
the market for hog products rallied quite 
sharply, first being influenced by a heavier 
tone in hogs, and later by important re- 
ductions in the stocks and indications of 
a better export trade. 

Sentiment, however, continued mixed, 
but liquidation appeared to have run its 
course, at least for the time being, and 
the situation appeared to have taken on 
a much healthier aspect. 

Hog Marketings Smaller. 

The marketing of hogs was not as lib- 
eral as of late, and was quite a little under 
that of a year ago, while persistent de- 
clines in the corn market continued to 
make for extremely profitable feeding 
basis. 

The strength in cattle and the higher 
costs of beef appeared to have helped the 
distribution of products to some extent. 
At any rate, stocks were on the decline, 
as were hogs, which would indicate that 
the statistical position is to develop in 
a stronger way, at least for the immediate 
future. 

The big reduction in the lard stocks last 
month—the stocks decreasing over 17,000,- 
000 Ibs. the last half of August and nearly 
24,000,000 Ibs. for the month—was not 
wholly unexpected, but fully met, and in 
some cases exceeded, expectations. To a 
great extent this appeared to be due in 
part to heavy shipments to Germany, 


sneer the duty becomes effective October 
st. 


Heavy Shipments of Lard to Germany. 

The indications are that the shipments 
the first half of September will also be 
important, as all of the freight tonnage 
for the first half of September has been 
booked up at New York. In fact the 
demand for room resulted in the steam- 
ship companies putting on an extra boat 
for September 9th shipment. 

Domestic cash trade has been on a 
fair scale. but not large. Some of the 
packing interests report a better trade in 
compound at home than in pure lard, 
presumably due to the relative cheapness 
of compound. However, the lard stocks 
are some 22,000,000 Ibs. smaller than last 
year, and there appears to be little pros- 
pect of any great increase in the make, 
owing to the moderate hog runs. At the 
same time, hogs are selling at a basis that 


pen to make lard production profit- 
able. 

In some important provision circles at 
the seaboard, predictions have been heard 
this week of the possibilities of lard reach- 
ing the 19c level. 


Chicago Provision Stocks. 


The Chicago provision stock statement 
follows: 
Sept. 1,'25 Aug. 1,’25 Sept. 1,’24 
Pork, bbls. ...... 912 891 430 
Lard, contracts,lbs.46,754,000 60,688,000 62,904,000 
Lard, other, Ibs... 5,599,000 15,508,000 11,525,000 
Lard, total, Ibs... 52, 353,000 76,196,000 74,429,000 
Wille, ADE, sce 4,296,000 6,146,000 2,677,000 
Total meats, Ibs..110,787,000 115,112,000 129,380,000 


In some quarters where sentiment is 
friendly to the market for the immediate 
future, it is feared that after the German 
duty goes into effect, demand will flatten 
out, and that the market will become 
more dependent upon the domestic trade. 
Duty or no duty, however, Germany will 
have to import lard or lard substitutes, as 
she has always done, to say nothing of 
England and other European nations. 

The foreign demand for lard the past 
year fell off considerably compared with 
the years following the war, and there are 
those who feel that Europe’s imports last 
year reached the minimum of require- 
ments. They believe that with any better- 
ment in financial conditions across the 
water, we are apt to see a larger demand, 
notwithstanding the price level. 

What the situation will be six months 
hence is looked upon as another phase 
of the situation, and it is argued that for 
the present conditions are strongly with 
the market. 


September Deliveries Light. 


Deliveries on September contracts have 
been disappointingly light, and this has 
been an added feature of strength. Two 
of the larger packing interests were re- 
ported to have taken in some of the de- 
liveries, and no material pressure of Sep- 
tember contracts is anticipated as a re- 
sult. 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE Nationa Pro- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 








The average weight of hogs last week 
at Chicago was 252 lbs. against 250 the 
previous “week and 241 lbs. a year ago 
The average price of hogs at Chicago 
was down to $12.15 against $12.20 a week 
ago, and compared with $11.85 a year 
ago. 


Exports of Hog Products. 


Below is given a statement of the ex- 
ports of pork, lard and meats from the 
Atlantic ports, with the names of the mar- 
kets to which exported, for the week end- 
ing August 29, 1925: 





Pork, Lard, Meats, 
Bris. Lbs. Lbs. 

Deer errr se 50 879,000 6,088,000 
Ee re a ee 591,000 1,289,000 
EE cca écecdininsceetae Oise 57,000 401,000 
MEE aia asec cde conns rare Cee 95,000 31,000 
Other English ports ...... ... 1,540.000 1,867,000 
EE cient vaeseiedies ane 38,000 305,000 
CEE Co pc vadadetsawaven see 3,146.000 280.000 
ss dattd ad wlan daneca dala, “neon 712,000 65,000 
Other Com. POmtes oc .sccecs sce 1,047,000 58,000 
WSS WhETC 2 cccccccccccscee ove 87,000 = ccc ccce 
EOUEE, é:savdelcdeneciecae es 50 8,192,000 10,384,000 


There have been quite a few complaints 
of dry weather in the corn belt, premature 
ripening of the crop, and hot weather. 
Four private estimates on the crop were 
issued, ranging from  2,876,000,000 to 
2,985,000,000 bu., or an average of 2,928,- 
000,000 against a Government August 
figure of 2,950,000,000 bu. and a final last 
year of 2,437, 000. The Government Sep- 
tember corn crop estimate will be issued 
on Wednesday, September 9th. 


Live Stock at Seven Markets. 


The receipts of live stock at seven mar- 
kets for the weeks mentioned were as 
follows: 




















CATTLE. 
Last Prev. Year 
week. week. ago. 
NR ccaicewcadevnéace Se 53,000 64,800 
Kansas City ............ 58,000 59,300 59,500 
CE err rere 33,700 37,300 
ie ME eccansseesssas 35,000 37,500 31,000 
ee Ee eee 20,000 19,000 19,400 
Oe CN ioe dene s-oodtns 18,500 19,000 14,500 
Pe PO eh dacucwacs sees 25,500 25,500 16,500 
TN icwavestavetees 242,000 247,000 240,000 
HOGS. 
CNG ve vseccccccveseca 107,000 104,000 136,000 
PR GE is o-s.00:0s inne 28,000 30,600 40,500 
IIPS Usa ca< dosedecee 47,000 38,400 54,500 
St. Louis 51,000 64,500 
St. Joseph . 19,500 33,500 
Sioux City . 42,500 54 
Paul 29,000 23,000 
i ete eee 335,000 315,000 406,000 
SHEEP 
ORIGHEG eos chic se sccdsece: Ge 76,800 108,500 
SS a 30,100 29,500 49,800 
WE Fh dccitdccencanesas 66,200 98,300 
St. Louis 15,000 11,400 
St. Joseph . 14, 19,5 
Sioux City . 5, 4, 
St. Paul 10,500 6,500 
DN cbc ccinsicsavte 3 217,000 298,000 


PORK—The market was very firm with 
offerings strongly held. Mess New York 
quoted at $41.00; family, $41.50; fat backs, 
$39.50@43.50. 

At Chicago mess pork quoted at $38.00. 

LARD—The market was firmer with 
a better demand for export. At New 
York prime western quoted 18.00@18.10c; 
middles western, 17.90@18.00c; city, 177%c; 
refined continent, 19@19%c; South Amer- 
ican, 19%4c; Brazil kegs, 20%e; compound, 
1214@13c. 

At Chicago regular lard in round lots 
quoted at Se ptember price, loose lard 32s 
under September; leaf lard 40c under 
September. 

BEEF—The market was dull and 
steady with mess N. Y. $18@19; packet, 
$19@20; family, $21@23; extra India mess, 
$34@36; No. 1 canned corned beef, $2.75; 
No. 2, 6 Ibs., $18.50; pickled tongues, 
$55@60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 
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Payroll cut $1300 a year 


by this regulator 





NE packer secured exactly that amount 

by investing $166.60 in two Powers 

temperature regulators. Read what he 
wrote us: 

“In reply to your letter asking what definite sav- 
ings we are able to trace to your thermostatic reg- 
ulators used on our Hog Scalding Vat and Dehair- 
ing Machine, will say that these regulators have 
made it possibe for us to do away with one man 
who formerly cleaned off excess hair on the car- 
casses. One man now does this work, and our pay- 
roll has been reduced $4.50 a day or about $1,350 
a year. 

“We were also able to shorten our rail space, giv- 
ing us valuable room we have used for other pur- 
poses. Your regulators cut out waste of steam 
when water used to be overheated, and they have 
also done away with skin bruises.” 


Write for free test offer! 

Prices and particulars of our 30-day free test 
offer will be sent upon request. Why net in- 
vestigate this simple way to Bigger PROFITS? 
There’s no obligation. 






Flexible Tube in — 


Adjustment — 


Steam  _, 
Valve 





| saws te 





t Thermostat Bulb 


Powers No. 11 Regulator 
Used on Hog Scalding Vats and Dehairing 
Machines. Keeps temperature of water at right 
point. Never makes mistakes. Is easy to in- 
stall—Accurate—and DEPENDABLE. 





THE POWERS REGULATOR CoO. 


34 years of specialization in temperature control 
2725 Greenview Avenue, Chicago 


New York Boston 








‘Toronto——And 30 Other Offices——See your Telephone Directory. 


(2195) 








F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 











BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 
Liverpool, England, August 22, 1925.— 
Owing to short supplies of Danish and Irish 
bacon, the market here for American meats 
has ruled strong with prices advancing on 
almost everything. Stocks have been con- 
siderably reduced. There is a good demand 
for all cuts, and with Continental ‘supplies 
likely to be short for the next three or four 
weeks, we look for a good offtake on arriv- 
als of American meats coming to hand. 
Hams are in steady request and prices are 
being maintained, but this cut is in better 


supply than any other cut. 

Lard is a disappointing sale due to heavy 
stocks here and poor support on American 
cable advices. 


a 


AUTOCAR DECLARES DIVIDEND. 


The Autocar Company, Ardmore, Pa., 
has declared a quarterly dividend at the 
rate of eight per cent per annum on pre- 
ferred stock, payable September 15 to 
stockholders of record at the close of 
business on September 5. 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slauzhter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Aug. 29, 
1925 with comparisons, as follows: 


Week Cor. 
ending Prev. week. 
Western dressed meats: Aug. 29 week 1924. 
Steers, carcasses........ 8,794 9,231% 8,177 
Cows, carcasses.......... 819 89214 921 
Bulls, carcasses.......... 148 159 32014 
Veals, carcasses......... 11,887 10,911 7,860 
i ccceshene tebked’ sheeds.. ahecet 
Lambs, carcasses........ 21,698 22,131 19,897 
Mutton, carcasses....... 4,437 5,414 7,573 
Beef, cuts, lbs..........292,474 233,716 784,456 
Gy Ws wv esnccccecess 864,046 726,703 968,599 
Local slaughters: 
 wwhbues cusses shen 8,002 8,757 10,701 
eS eee Seas 13,788 13,380 15,682 
DD . ccnwaced sobonéeccnt 30,380 31,469 40,356 
DEE Sevsedadnovies caweed 42,463 45,737 53,524 
——_——_ 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Aug. 29, 1925, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Aug. 29. week. 1924. 
Steers, carcasses........ 2,652 2,775 3,133 
Cows, carcasseS.......... 732 622 387 
Bulls, carcasses.......... 380 287 194 
Veals, carcasses......... 1,874 1,786 1,220 
Lambs, carcasses........ 8,043 8,446 140 
Mutton, carcasses........ 984 1,397 1,471 
I a errr 338,516 329,299 362,552 
Local slaughters: 
Ph: sweiasaseodabinney 1,603 1,998 2,250 
DOD SbCbccccdssevensss 2,112 2,939 2,491 
BD -ccnvéndppseesocaues 12,072 11,237 19,973 
BED: Sasccscceccccsssss 4,390 6,715 5,344 
—_o——_ 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week: ending 
August 29, 1925, with comparisons: 


Week Cor. 
ending Prey. week 
Western dressed meats: Aug. 29. week. 1924. 
Steers, carcasses......... 2,351 1,965 3,161 
Cows, carcasses.......... 2,292 2,007 975 
Bulls, carcasses.......... 37 26 53 
Veals, carcasses......... 1,567 1,388 537 
Lambs, carcasses........ 12,378 11,794 14,814 
Mutton, carcasses....... 4 7 
SES PBs 5s s0ee pe taresoe 452,691 323,740 359,370 
Local slaughters: 
ND xin 64.90 e098 S00nee0s 1,647 1,434 1,561 
DE Sesieeuneeennsoene 1,429 1,698 1,873 
BED 0 04.50004 be cceceovan 7,691 8,147 11,506 
OS rrr rrr 7,235 491 9,332 
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CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at. the 
close of business on Aug. 31, 1925, with 
comparisons, are reported by the Chicago 
Board of Trade as follows: 


Aug. 31, July 31, Aug. 31, 
1925. 1925. 1924, 

Mess ___ pork, new, 

made since Oct. 1, 

Te, WEE. 5 000:50.=00 912 891 430 
Other kinds of brid. 

ee PEO rr es 19,718 19,347 26,782 
P. S. lard, made 

since Oct. 1, ’24.. 46,753,557 60,687,648 62,904,462 


Other kinds of lard. 
S. R. middles, made 


5,599,582 15,508,199 11,525,123 


since Oct. 1, ’24, 

i natnsveees nes 4,296,190 6,146,189 2,666,957 
D. S. cl. bellies, ° 

made since Oct. 1, 

TER. ke bao as 0 Ours ns 5,779,955 11,061,686 28,€95,398 
D. S. rib bellies, 

made since Oct. 1, 

E ccednnsiedwa bee 7,899,173 8,032,675 9,240,811 
Ex. sh. cl. middles, 

made since Oct. 1, 

. eee 2,051,564 1,372,184 342,280 
Sh. cl. middles, Ibs. 168,619 17,200 264,212 
Sih, Ce, odes0tined 095400056 8,800 
D. S. sh. fat backs. 2,551,519 4,261,976 4,218,431 
D. S. shoulders..... 26,176 14,329 107,829 
S. P. hams, Ibs.... 28,121,280 31,687,236 34,298,944 
8. P. sk. bams..... 20,950,534 19,750,293 (19,212,803 
S. P. bellies, Ibs... 11,084,740 11,988,115 14,149,963 
Ss. P. Cal. =| 

picnic, 5.85 55 
8S. P. Bostow f°’: 10,118,740 13,045,859 10,233,551 
shoulders, | 
S. P. shldrs., Ibs... 158,500 225,932 210,380 
Other cuts of meats, 

Ts “snsaesuneutss 7,579,562 7,508,224 5,729,310 

Tot. cut meats, Ibs.110,786,652 113,111,898 129,379,669 
—— fo 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Aug. 29, 1925, are reported 
officially as follows: 


Point 

of 

origin. Commodity. Amount. 
Canada—Smoked pork............-...0005 739 lbs. 
Canada—Quarters of beef...............4. 529 
Canada-Pork trimmings ............0.00. 26,269 Ibs 
OCBRBRGR—VORI RIVETS, 20 occ ccccccccscesesccs 596 Ibs 


So. America—Beef tenderloins............. 25,000 Ibs. 


Norway—Meat cakes (tins)............... 1,650 Tbs 
Germany—Cooked hams (tins)............ 1,155 Ibs 
Germany—Smoked hams.................++ 3,150 fbs 
Germany—Sausage (tins)...:...........6. 8,875 lbs 
Italy—Loose SAUSAGE. ......... cee eeeenees 145 lbs. 
Ireland—Smoked pork...........seeeseees 2,097 Ibs. 
Spain—Loose SAUSAGE.......... cece eceeecs 66 lbs. 
a rs 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending Aug. 29, 1925, with com- 


parisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, 1924. 
ended Aug. ended Aug. to Ang. 
To 29, 1925 30, 1924 29, 1925 
United Kingdom... 50 on 2,297 
Continent ......... ee 497 10,180 
West Indies ...... 219 oe 5,324 
B. N. A. Colonies. - 120 
ER SN axeaveasee 269 497 17,921 
' 
BACON AND HAMS, LBS. 

United Kingdom.... 9,568,700 4,335,500 409,678,410 
Continent ......... 692,500 2,646,500 47,508,500 
Sth. and Ctl. Amer. = ..cccee = sevens 220,000 
ME EER. Sxesns-' Seacbas 417,500 242,000 
Se a ee ee eee ee ee 3,000 
eee eee ee ee 709,000 
WER” swasoneeuss 10,261,200 7,399,500 458,450,910 


LARD, LBS. 









United Kingdom... 3,046,500 2,331,000 186,449,436 
ET 4,803,250 8,423,665 296,163,534 
Sth. and Ctl. Amer. 24,000 170,600 4,124,272 
West Indies ..... See 108,357 2,481,256 
eee re eee ee 97,322 
MONE cccsiccnens 7,873,750 11,033,622 489,315,520 
RECAPITULATION OF THE WEBRK’S EXPORTS. 
Pork, Bacon and 

From— bbls, hams. ths. Tard, Ibs. 
ee PT EPP Lee 50 2,798,200 5,929,750 
EE ee ee re 2,120,000 00,000 
DE Lovedesderse teom e¥eneees 28,000 
NEED ooeweecadeae SD, . weavdcan 24.000 
Peo 5,343,000 1,792,000 
.. . Saree 269 10,261,200 7,873,750 
Previous week 75 11,714,600 12,783,206 
2 weeks ago.. - 125 8,365,250 6,076,245 
Cor. week 1924.......... 497 7,399,500 11,033,622 


Comparative summary of aggregate exports in lbs., 
from Noy. 1, 1924, to Aug. 29, 1925: 


1924-1925 1923-1924. Decrease. 
Pork, Ibs. ......+. 3,584,200 6,719,200 3,135,000 
Bacon & Hams, Ibs.458,450,910 673,075,535 214,624,625 
Lard, Ibs. ........ 489,315,520 718,585,003 229,269,483 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been very.dull and heavy, with de- 
mand: limited, but with offerings firmly 
held. Buyers and sellers were apart in 
their ideas, but producers were not in- 
clined to make concessions. However, 
there was a feeling current that the next 
important business would take place at 
a lower level. 

It is quite interesting to note that in 
the cotton oil trade it was reported that 
southwestern soap makers had bought 
some crude cotton oil, forward shipment, 
at eight cents, and were showing further 
interest at that level. 

Cocoanut oil appeared to be easier, as 
was palm oil, but sentiment in tallow was 
quite mixed, and both sides appeared to 
be content to await eenenseernts. At 
New York special was quoted at 9%c; 
extra at 95c; edible, 11%c. 

At Chicago the market was reported 
quict for tallow, with demand slow and 
offerings moderate. Edible quoted at 
10%c; fancy, 10c; prime packer, 934c; No. 
1 at 9%{c; No. 2 at 8%c. 

At the London auction on Wednesday 
September 2nd, 965 casks were offered 
and 720 sold at prices unchanged to 1s 3d 
higher, with mutton quoted at 49s 6d@ 
52s; beef at 47s 6d@50s 6d and good 
mixed at 47s@47s 3d. 

At Liverpool Australian tallow was un- 
changed for the week; fine quoted, 48s 9d 
and good mixed at 46s 9d 

STEARINE—A dull but firm market 
featured the eastern stearine situation. 
with oleo 14%c asked. A fairly good 
compound business and moderate offer- 
ings of stearine appeared to be the out- 
standing features. 

At Chicago demand was fair and the 
market steady with oleo 14%c. 

OLEO OIL—The market has been very 
quiet but firm, and while demand ap- 
peared to be routine. a lack of selling 
pressure was against decline, at least for 
the moment. 

At New York extra quoted at 17@17'%c; 
medium. 1534@1634c; lower grades 13%c. 

At Chicago the market was steadv with 
offerings moderate; extra quoted 1614c 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—Further weakness de- 
veloped in this oil in spite of a fair de- 
mand. Raw materials were easier and 
effective. At New York edible quoted 
at 1934c: extra winter, 1834c: extra, 1434c; 
extra No. 1, i3c;: No. 1, 1234c; No. 2, 
12%c. 

NEATSFOOT OIL—An easier market 
was on here also. due to a weaker tone in 
pressing stock. Demand reported moder- 


ate. At New York pure quoted at 15c; 
extra 13c; No. 1, at 1234c; and cold test 
at 1734c. 


GREASES—The Market at New York 
was dull and barely steady. Consumers 
were holding off and showing a bearish 
attitude, but producers were holding of- 
ferings at recent quotations. 

The tallow market was steady but 
weakness in crude cottonoil with reports 
that soap makers were buying cottonoil 
and showing further interest agpeared to 
have some influence on the grease situa- 
tion. 

At Chicago the market was verv steady 
with offerings moderate. Bids for choice 
white at 15%c c.af. New York were de- 
clined. while demand for yellow was good. 

At New York yellow held around 8%@ 
9l4c: choice house. 87%@9c: A white, 9%@ 
934c: B white, 91%4@9%4c; choice white, 15c, 
nominal. 

At Chicago choice white grease was 
steady at 1374@14c loose: A white quoted 
at 101%4@103%4c: B white. 10/1014c; yellow, 
83%4@8%c; and brown BL@BiUc. 


WEEKLY REVIEW 
Packinghouse By-Products 


Blood. 
Chicago, Sept. 3, 1925. 
Owing to lack of support from the buy- 

ers, prices declined 10c to 15c from last 
week. Asking prices were $4.75 basis 
Chicago, with best counterbids $4.50 for 
high grade ground, crushed made $4.05 
Eastern point, and South American 
ground was priced at $4.40, with best 
counterbid $4.25, c.i.f. 

Unit ammonia. 
SSA re ere re re rrr at $4.65@4.75 
Crushed and ,unground........-.e.eeeeeeeee 4.50@4.65 

Digester Hog Tankage Materials. 

This branch of the trade was easier. 
Manufacturers of 60% protein digester 
claim that they are not finding much out- 
let at the new high price of $65 per ton. 
As a result, they lowered their bids any- 
where from 25c to 50c for crude stocks, 
but sellers would not grant the concession, 
and, as a result, very little business was 
consummated this week. Most buyers 
made their bids around $4 for the best 
grades of unground, while sellers were 
asking $4.50 

Unit ammonia. 
Ground, 10 to 12% ammonia............. $4.50@4.75 
Unground, 11 to 13% ammonia............ 4.35@4.50 
Unground, 8 to 10% ammonia............ 3.85@ 4.25 

Fertilizer Tankage Materia’s. 

From a domestic standpoint, the mar- 
ket was a rather nominal affair. Ground, 
testing around 7%, sold at $3.25 River 
market, high grade unground $3.75 East- 
ern point, and several hundred tons of 
South American 10 to 12% at $4.25 cif. 
Hoof meal from abroad made $3.75 f.o.b. 
East Atlantic port. Grinding cattle hoofs 
are still wanted at $40 basis Chicago. 

bie ammonia. 


High grade, ground, 10-12% ammonia.. AO@ 3.65 
Lower grade. ground. 6-9% ammonia.... SR One 3.49 
Medinm to high grade. unground........ 2.00@ 3.25 
Renderers .and lower grade, unground.... 2 T5@ 2.90 
RE NE c's. v's ahaa t's «ole a wo wnisigne aces © oe 8.75@ 3.85 


Grinding hoofs, pig toes, dry, per ton... .30.00@40.00 


Bone Meals. 
Prices continued on a high and firm 


basis, with 3% and 50% in bulk at $28 
River market. foreign 1 and 60 around 
$30 c.if., dark raw bone meal for fer- 


tilizer purpose $30 basis Chicago, and 
feeding material was held at $45 to $50. 








Per ton. 
Raw bone meal .... $32.00@45.00 
a” Re Se ee eee re 28.00@31.00 
Slee, MAST <cccsecvaissescsssieend 23.00@25.00 


Cracklings. 


Offerings were exceptionally scarce and 
buyers showed anxiety for either spot or 
future shipments. Expeller pork was held 
at $1.25 basis Chicago, with best counter- 
bid $1.15, while hard pressed beef was 
wanted at $1.10. Soft pressed country 
pork is salable at $87.50 basis Chicago and 


beef around $55 

Per ton. 
Pork, according to grease and auality...$75.00@R&7.50 
Beef, according to grease and quality... 50.00@72.50 


Bones, Horns and Hoofs. 

Small supplies and indifference on the 
part of buyers brought about a nominal 
market this week, with the following quo- 
tations obtainable for small packer mixed 
carload lots. 





Per ton. 
Horns, unassorted .......... . -850.00@100.00 
ees rere 84.00@ 26.00 
Hoofs. unassorted ........... .. B8.00@ 325 00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat Shin bones. unassorted............ 40.00@ 42.00 
Thich. Blade & Buttock bones, unasst.. 38.00@ 42.00 


(NOTH.—Foregoing prices are for mixed carloads 
of materials indicated above.) 

Glue and Gelatine Stock. 

This branch of the trade showed some 
strength owing to the current and pros- 
pective reduced supplies of crude mate- 
rials, prices being firm to $1.00 per ton 
higher. Jaws, skulls and trickles auoted 
at $31 for glue stock, and $32 for grinding 
stock. 


Per ton. 


oo Ec cnid cidandia cobnedeebwadneges $28, 00@30.00 
Rejected manufacturing bones........... 00@38.00 
WE PUI io ods diccccconnsaccdcnsineceeas 35.00@28.00 
Cattle Jaws, skulls and knuckles....... 31.00@33.00 
Junk and hotel kitchen bones.........+ 26.00@28.00 
Sinews, pizzles and hide trimmings...... 17.00@19.00 


Animal Hair. 

Coil dried Summer lost $10 at $60 de- 
livered Middle West point. Winter pro- 
ductions made $75 to $80 f.o.b. produc- 
iton points. Processed gray Summer was 
wanted at 6%c basis Chicago, while ask- 
ing prices of 9c and 10c for Winter pro- 
cessed were flatly turned down by the 


buyers. 

Col Grfed, Wan sccccvccccvccccvccevccccecs 3%@ 4 
Processed, Ib. ...cccccccccccccvcccceccccse 64@ 8 
WE ec cab dtenieeiecdisecsenstnencesees 7 @9 
Cattle switches (110 to 100) each......... 78 ea” 


Horse tails, CaAch ..ccccccccccccaceccccces 
Horse mane hair, green, lb 
Unwashed dry horse mane hair, Ib. 
Pulled horse tail hair, Ib............0-e00- 

Pig Skin Strips. 

Prime No. 1 tanner grades made 7c 
for big packer and 5%c for small packer 
take-off basis Chicago. Buyers were in- 
terested in edible grades, unassorted, at 4c 
and 5c, against sellers asking prices of 
4Y%4c to 5%c, according to productions. 
Prime No. 1, Tanner grade, per Ib.......... 5% @7 
Edible Grades, Unassorted,.......csceseeeees 4 @5 


a 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Sept. 2, 1925—A fair-sized 

quantity of ground tankage suitable for 

fertilizer was sold this week at $4.00 and 
10c f.o.b. New York, which is the present 
asking price for this material. High grade 
ground feeding tankage is $4.10 and 10c 

New York, and offerings of both ground 

and unground tankage are very limited 

with a good demand for unground ma- 
terial. 

Cracklings are moving rapidly at con- 
tinued advanced prices. Trading in gen- 
eral in fertilizer materials is rather lim- 
ited this week, due to the approaching 
holiday. 

Nitrate of soda and sulphate of am- 
monia are firm. 


x SEE NO eee 
CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 

New York, Sept. 1, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98% powdered caustic 
soda, $4.16@4.56 per cwt.; 58% carbonate 
of soda. $2.04@2.44 per cwt. 

Clarified palm oil in casks, 2,000 Ibs., 
914@9%c l|b.; olive oil foots, 8%@85%c 
Ib.; East India Cochin cocoanut oil, 1534c 
lb.; Cochin grade cocoanut oil, domes- 
tic, 123%4c lb.; Ceylon grade cocoanut oil, 
1134c Ib. 

Prime summer yellow cottonseed oil, 
12@13c lb.; soya bean oil, 13%c lb.; red 
oil. 12@12%c Ib. 

Extra tallow, f.o.b. seller’s plant, 95<c 
lb.; dynamite glycerine, nom. 18%c Ib.; 
saponified glycerine, nom. 1334c 1b.; crude 
soan clycerine, nom. 19@19%4c lb.; prime 
packers grease, nom. 9@9%%c Ib. 

osbslllilaiies 





NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Aug. 29, 1925, are reported 
as follows: 


Cattle. Calves Hogs. Sheep. 
SOC Te 4,132 8,409 4,735 29,380 
TO: WOE nas acevesieses 989 3,235 18,400 93 
Central Union........... 1,788 1,499 coce, 2G 

, Sa Ly 13.143 18.135 89.485 
Previous week.......... 8.119 12,792 17,728 44,899 
Two weeks ago......... 13,272 14,691 18,523 54,8138 
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WHOLESALE DEALERS: 


Get Our Prices and Selling Plan 
We Can Make Your Business More Profitable 














WATCH CARELESS OIL MILLING. 


Lehman Johnson in Cotton Oil Press. 

A good manufacturing slogan for the 
cottonseed oil mill trade for the season 
of 1925-26 would be, “Get the Oil—Cut 
Out Irregularities.” 

We are all pretty apt to run along in 
the same way year after year. Most of 
our time is given up to buying seed and 
selling products, letting the mill run in 
the same old way and same old time, 
sending the same old familiar samples 
taken in the same old careless way to 
the chemist and cussing him or the su- 
perintendent if they don’t look right. 

We make no special effort to have the 
physical results, separation, extraction and 
ammonia or protein either as uniform or 
as good as the mill is capable of, pay- 
ing cheerfully or otherwise for deficiency 
and getting no premium for either excess 
oil, ammonia or protein in the cake or 
meal we make. 

We used to write in our copy books 
when we came to the C’s, “Circumstances 
Alter Cases.” 

Yet now grown up, we fail to note the 
one big circumstance that has happened 
to the cotton oil industry, namely, the 
very high relative value of the oil over 
former years, a case which ought to cause 
us to alter our work and give special 
attention and go to extra expense of get- 
ting more of this highest priced product 
out of the hulls and cake and into the 
tank cars. 

When oil was 5 cents a pound, and we 
left one per cent more oil than we needed 


to, the loss per car of meal was but 
$15. 

Now every one per cent of oil lost 
means a $30 a car loss, or a cool $75 
on every hundred tons of seed worked, 
that we might have saved. 

Let’s get the oil! 

As to these irregularities in analyses 
and in work, they may be more or less 
excusable when seed are varying in moist- 
ure from 8 to 20 per cent, but that con- 
dition does not last long. 

We should as quickly as possible get 
down to uniform separation, uniform ex- 
traction and uniform ammonia, day and 
night, week in and week out. 

These irregularities are not necessary 
and are very expensive. 

Let us hunt up the cause of the irregu- 
larities—there is a reason for every one— 
and eliminate them cne by one until our 
work is uniform and uniformly good, the 
best the mill will permit. 

It will not hurt but help us if we keep 
our present faith in the “Standard” we 
have until we have something which is 
proved to be better. Let us get that 
good standard, not only on our day and 
night samples of cake, but on all our meal 
shipments as well. 





He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36 good 
men. Nuff sed! 











Better than a new standard will be 
proclaiming and carrying out the slogan 
for 1925-26: “Get the Oil—Cut Out Ir- 
regularities.” 

ae ene 
VEGETABLE OIL IMPORTS. 


Imports of coconut oil into the United 
States during the month of June, 1925, 
amounted to 25,914,443 lbs., valued at 
$2,165,272. Practically the entire amount 
came from the Philippine Islands, with 
British India supplying the rest. 

Peanut oil imports in the same month 
totaled 185,148 lbs., with a value of $24,743. 
Hongkong supplied the greater part of 
the total, sending 91,413 lbs. France was 
next with 63,163 lbs., followed by Italy 


with 22,893 lbs., and the Netherlands with 
7,679 Ibs. 
ee 


CUBA TAKES COTTONSEED OIL. 

The Cuban government has again per- 
mitted the importation of cottonseed oil 
into the island, after a period of about 
a year when it could not be brought into 
the country. The sanitary department 
has been convinced that there is nothing 
unwholesome or injurious in cottonseed 
oil. 

eer ee 

TEXAS COTTONSEED PRODUCTS. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., September 3, 1925.—Prime 
cottonseed delivered Dallas, $36.00; prime 
crude cottonseed oil, f.o.b. Dallas, 83%c; 
43 per cent cake and meal, $35.00; hulls, 
$10.00; mill run linters, 44@6c. Drought 
seed delivered, Dallas, $33.00@34.00. 
Continued dry weather; markets sluggish 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Rallies—Trade Active—Better 
Speculative Demand—Hedges Checking 
Advances—Good Demand for Crude, 
Soapers Buying—Lard Stocks Decreas- 
ing. 

The downward trend in cotton oil, which 
has been under way for many weeks, was 
at least temporarily checked this week 
on the New York Produce Exchange, 
where the speculative trade showed a ten- 
dency to increase, with the market up 
some .30 to .50 from the season’s lows, 
with the September leading. 

A sold-out condition was more clearly 
in evidence, and a broadening in specula- 
tive trade had quite a little influence. The 
commission house buying for the sovth 
and west, as well as by locals, was 
brought about by a noticeable change in 
conditions within the market itself that 
placed the present level in debatable 
ground. Although refiners’ brokers were 
tather persistent sellers in the way of 
hedging, the offerings were more readily 
absorbed. 

Sentiment Somewhat Improved. 

In a majority of quarters there was an 
improvement in sentiment, and commis- 
sion houses were advising purchases on 
the setbacks. In some quarters the belief 
prevailed that the market had taken a 
turn for the better, while in other quar- 
ters the bulge was looked upon as a nat- 
ural reaction, following such a drastic de- 
cline as has been experienced. 

Aside from the speculative viewpoint, 
the position of cotton oil has been mate- 
rially strengthened this week. Not only 
have further small lots been reported 
worked for export, but crude oil reached 
the soap-kettle level at last, with a promi- 
nent southwestern soap maker taking hold 
of forward shipment at eight cents, and 
not getting all that he wanted, by any 
means. 

Cash Trade Reported Fair. 

The cash trade was fair, the consumer 

still holding off, and apparently again 


waiting to buy on the bulges rather than 
on the breaks. Compound demand, how- 
ever, was good, and some of the packers 
were reporting an excellent trade. 

The lard situation underwent a materia! 
change, the stocks decreasing nearly 
24,000,000 Ibs. last month, with a promise 
of another heavy reduction this month 
owing to shipments to beat the German 
duty which becomes effective October Ist. 

The tallow market held very steadily 
in the east, with extra at 95éc, and it 
was said that crude cotton oil had gotten 
down to a point well below a parity with 
cocoanut oil. 

The lard market maintained better than 
seven cents a pound premium—a most ab- 
surd discount for oil—and this array of 
important factors not only forced the 
shorts to cover, but was more than suffi- 
cient to check the downward movement. 


Crude Markets Under Pressure. 


The crude markets had been under consid- 
erable pressure, September positions sell- 
ing at eight cents with heavy absorption 
on the break to that level, which resulted 
in considerable drying up in offerings, and 
a rebound in the Valley to 8%4c for Sep- 
tember crude. Spot crude in the south- 
east and Valley afterselling at 83%c, 
rallied to 8%4c and, was 8%4c bid in Texas. 

While the new crude has been pressing 
from the Valley, the offerings from the 
southeast have been light, owing to the 
acute water supply situation, and in im- 
portant quarters it is said that, while the 
cotton crop was two weeks or so earlier 
than normal, the lack of water and power 
have made for a loss of the advantage of 
the early crop. The southeastern crude 
movement, it was said, promises to be 
only normal, with a possibility of delayed 
marketings unless a rapid change for the 
better takes places in the near future. 

A great deal depends on the crude-mill 
attitude. It has been said by those in a 
position to know that the lighter crude 
offerings have been the result of an ‘in- 


ability to get seed down to an eight-cent 
crude basis. Should the mills continue to 
press crude on the rallies, a two-sided 
market in oil futures is in prospect, 
whereas, if the marketing is orderly, the 
fundamental conditions would appear to 
lean to the constructive side of values for 
the long pull. 

Speculative Interests Again Buying. 

As yet, the speculative buying power 
has not fully recovered from the terrible 
shocks of the past season, but it is quite 
a happy feature to note that some of those 
in the west who were the main support of 
the market last year, have not entirely 
given up interest in cotton oil and were 
among the buyers on the rally the early 
part of this week. 

The consuming trade continues to hold 
off, as far as possible, although it is un- 
derstood that deliveries are going for- 
ward in a liberal way against old sales, 
and with the consumers’ stocks appar- 
ently low, the buying, when it comes in, 
should be of good volume, and will be 
readily reflected in the market. 

The lard stocks the last two weeks of 
August decreased over seventeen million 
pounds, and for the month _ decreased 
nearly twenty-four million, bringing the 
stock down to around fifty millions 
against 74 millions at this time last year. 

The cotton crop estimators continue to 
bombard both the cotton and oil markets 
with estimates covering a very wide range 
—so much so that it is almost useless to 
make note of them, and possibly most 
satisfactory to base ideas on the govern- 
ment figures alone. 


COTTONSEED OIL—Market transac- 


tions: 
Friday, August 28, 1925. 

—Range— Closing— 
Sales. High. Low. Bid. Asked. 
NT a eo a 
GREY iiss chy 4100 1038 1027 1031 a 1035 
3 ee 2800 1027 1018 1017 a 1019 
LO eae lee 100 1012 1012 1000 a 1008 
Ls earns 700 1007 1000 1002 a 1005 
1 ee cane 3600 1010 1006 1007 a 1009 
ei 6.08% s 200 1020 1016 1015 a 1016 
[| es ee 6500 1031 1025 1028 a 1029 
POE aes ase : . 1035 a 1040 


Total sales, including switches, 24,800 P. 
Crude S. E. Nom. 





Selling Agents for 


The Portmouth Cotton Oil Refining Corp., Portmouth, Va. 








ASPEGREN & CO., Inc. 


Distributors 





The Gulf & Valley Cotton Oil Co., Ld., New Orleans La, 


NEW YORK CITY 





Agents in Principal Eastern Cities 
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Saturday. August 29, 1925. and heaviness in crude cotton oil, fea- 
—Range— Closing— A - tured corn oil the past week. At New 

Sales. High. Low. Bid. Asked. Tax or Accounting Advice York refined barrels 12@12™%c; cases, 
es ee ee ee vose 1025 a 1100 $13.88; buyers tanks f. o. b. mills, 97%c. 
Sept. ....... 1600 1029 1025 1029 a 1030 Free advice on tax or account- PALM OIL—The market has been 
Oct. peaeuees 1300 1010 1000 1007 a 1008 ing matters in connection with the barely steady with demand restricted 
ae once sooo oo-- OM a 1010 r old revenue law may be while forward shipments appear to be at- 
Dec. ........ 200 999 999 1000 a 1006 =o ; y tracting little attention. Offerings for 
SEER 300 1000 1000 — a 1010 | obtained by subscribers to THE shipment are larger, but consumers are 
Feb. .....---  -+++ --25 +++: a 1015 NATIONAL PROVISIONER upon ap- not inclined to take hold as yet and some 
a peensene 400 1025 1020 102 . oe plication. attention is given reports of soap makers 

1) Se a : rar ; buying crude cotton oil. 
Sotel. sales, including switches, 15,800 P. Send your inquiries either to A a Vis Linnea cnet euneed kc; 
Crude S. E. Nom. Tue NATIONAL PRovIsIONER, Old : . Ni @ 9%c: ship- 
a aetnds, ii st 31, 1925. figs : shipment, 9c; Niger spot, 9@ 9%c; ship 
a yin see Colony Building, Chicago, or to ment, 8c. 
Sales. High. Low. Bid. Asked. . P. Snow & Company, Chicago M —The market 
Lo a hee M.P.S & Company, Chicag PALM KERNEL OIL—The mark 
RR SS RR: 1015 a.... Temple, Chicago. In the latter was dull and easier with a routine = 
at ve eeeee 3100 ae = — a i case, mention that you are a sub- eee casks, New York, quoted 11@ 
SES 6400 a 5 : a ° 
ERE ARE 700 980 973 971 a 976 scriber to THE NaTIonaL Pro PEANUT OIL—The situation in this 
a ee 1500 990 977 977 a 981 VISIONER. oil continues entirely normal. 
Jan. ........ 2500 997 982 982 a 984 SESAME OIL—Purely nominal condi- 
| See 100 990 990 9900 a 995 tions prevail here also. 
ae 4500 1015 999 1003 a 1004 ox4c; Cochin, bbls. New York, 114@ | COTTONSEED OIL—Market slightly 
rot Re aR as ae tch AS 1134c; edible, bbls, New York, 12c. steadier, demand fair; refined barrels, 
aaa aa Ts ‘SOYA BEAN OIL—With a lack of New York, quoted 12@12%c; Southeast, 
rude 5S. KE. Nom. : ‘tions wer nchanged, the immediate crude, 8%c, sales; Valley, 8%c 
Tuesday, S b supplies, conditions were u ged, I , 
esday, September 1, 1925. market quiet and more or less nominal. bid; Texas, 8¥%c nominal. 
mites High ee Bie ee At New York crude and —— ee a a 
i st cs t 
Oe eee a Se mee wee CONE, “CHS, ENS COTTONSEED OIL EXPORTS. 
Sept 800 1031 1025 1030 a 1035 4 11%c. 
Names 4600 1004 994 1003 a 1004 CORN OIL—A _ weaker market, in- Exports of cottonseed oil from New 
Mey ......:. 620:92 973 980 a 985 fluenced somewhat by a slow demand York, August 1 to September 1, 205 bbls. 
Se 700 989 980 989 a 992 
aint as, Z 1100 993 980 992 a 996 
DD Mees ck Gu! bb cooeee 1000 a 1006 WHOLESALE DRESSED MEAT PRICES. 
— aire 11400 1011 996 ord “i os Wholesale prices of bs oo hee ence =a * the ha . a : 
ate at? _ tees eeee cone > Agricultural Economics at Chicago and three Eastern markets on Ihursday, September 
Cans Eb atta switches, 21,800 P. 1925, as follows: 
amaspeddiges 7 Ae a See, 2, SEE ltt 
e— Closing— (ee ee) 4 '. bp ev. @19 5 del. ery 5. 

Sales. High. Low. Bid. Asked. Median 22220 IIE, H280@18'80 12!00@18:50—1.00@16.00 FH ane 1 9 
er ee Aer ae 1060 a 1100 De sknicubebtesauresvbennelstsasanas 9.00@11.50 9.50@11.50 8.00@11.00 8.00@11.00 
Sept. Py. 1200 1065 1060 1060 a 1062 . 7 @ 2 2 3.00 0.50@11.50 
Pe, os 4800 1034 1013 1031 a 1033 Medium 222002IIIIIIIIIINIII "29081680 "5011330 "sloo@az-00 —"p.00@10.00 
Soe 900 1000 997 992 a 1000 so Coc crncccevccccccctcccoccscceccece 7.00@ 8.00 8.00@ 9.00 7.50@ 9.00 7.00@ 8.00 
A. 4500 1006 1000 1000 a 1001 ERE cbaub wks vel Scares sein chovensbacoead ie sa. ces fil WicheGgescks -laictakieee ~~ Sabb ades 
eS, SS: 6000 1010 1000 1005 a 1007 Mesiem areassesecsccesssereaseeeseeesens 7.50@ 8.00 ete DE Neer Ate me hy, meh kg A 
| ea Serer 5. a 1015 *Fresh Veal: Stee eee ee re eneereetsereneeceees DUNE OL) “i cwihady | Wo Caekeh eis Flr (pukwubeses 

NICE cewcccccscrersccecsesessesesesesess JG 00@20.00 = .rsccceeee 21.00@24.00 18.00@20.00 
Aoi rsa: “ _ a 1026 “ od os SPAsEA A inane bon gacdennetn tenes sne Te eas re 18:00621.00 14.00@17.00 
: : t Medium .....+.sesesssseseeereeeseeereees @14.00 11.00@14.00 14.00@17.00 10.00@13.00 
cant ee sen switches, 26,600 P. Sek tok peseeiems thr evirweewensensor se 9.00@11.00 8.00@11.00 10.00@13.00 8.00@10.00 
rude S. E. 8% Sales. LAMB: 
Thursday, September 3 192. ee ee 
ge— Closing— Ec husaducaceteuessseuexadwanson ss linn 24.00@25.00 25.000 27.00 23.00@25.00 
High’? ma” kee, 18.00@21.00 20.00 @ 23.00 20.00@24. 19.00@21.00 
es boca s pt 1060 1060 1065 a 1100 13. comusee 14.00@16.00 12.00@14.00 14.00@15.00 
saa teste teen eens — on a - are 9.00@11.00 9.00@ 12.00 8.00@11.00 9.00@11.00 
ss Ld 1012 1001 1012 a 1045 30.00@32.00 27.00@29.00 81.00@34.00 28. 00@31.00 
a poe a? Seine sh SD +33 td won a 1020 t 240002600  28:0002500  24.00027.00 —_38:00@28:00 
M: “apis gh ratte. pi pet: aa 1 no a ME Ls cn Cccp ux onanineace eas Onr 20. wen se.cegas.0o 22.00@24.00 21. oo@2s. 00 
> pk RSS dons ante a r; -00@19. 20.00@ 22. D2 
April .........2256 erences 1045 a 1049 PUED SuakSéehaweo - exanakins.. bee etecccs 
SEE PAGE 89 FOR LATER MARKETS. SRE. sh wwe veces 19.00 @ 21.00 18.00@20.00 
: 16.00@16.50 18.00@19.00 - 18.00@19.00 
COCOANUT OIL—An easfier under- ID. OVE... eee eevee eeeceeeeeeeeeen ener seneeeeees 17.50@18.50 17.00@17.50 17.00@18.00 
tone was reported in this market, but de- ee rrr rere 23.00@25.00 -22,00@24.00 
mand appeared to be more in evidence on SPARE RIBS: 
tm dertines with October-December I. ca ohes RET Si ee BB ORMRTA IO 8 lcctceecs § §=—=«_—teeseccece « =—«-_—»_ seco v eae 
shipment quoted at nine cents. a Ae tres seek doe ekesn sae staens NES) nach weak ot - by “ehwowknacay | ) laiewbihases 
At New York Ceylon, bbls., quoted 11% BENE ocdes sb cukRl dau Ubpteevobecedsccsesctes Ee en | ne E Maacgte eee 
@11%c; tanks, 934@10c; tanks, coast, *Veal prices include ‘‘skin on” at Chicago and New York. 





















THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Vener ne summer White Marigold Cottey Of 
5 Bhorling. Prime Sasmeer Yellow smeel mee Butter On mT VEGETABLES OILS 


In Barrels or Tanks 
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On the New York Produce Exchange 


Port Ivory, N 


Refineriesd Kansas Cry, Kan. CINCINNATI, OHIO 
Cable Address: “Procter” 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products irregular at close of week 
because of less demand by shorts, com- 
mission house profit taking and slower 
cash demand, but support developed on 
breaks. Sentiment quite mixed. 

Cottonseed Oil. 


Cotton oil scored further gains due to 
commission house buying and covering. 
Refiners’ brokers buying September and 
selling October. Crude offerings lighter; 
immediate, 834c; future shipment, 8c. 
Considerable profit taking, owing to 
limited cash trade on bulges. 

Quotations on cottonseed oil at Friday 
noon were: September, $10.75@10.85; 
October, $10.51@10.53; November, $10.05 
(10.14; ‘December, $10. 15@10.18; January, 


$10. 23@10. 24; February $10. 25@10. ps 
March, $10.41@ 010.43; Raed: $10.43@10.55. 
Tallow. 


Tallow, extra, 95<c bid. 
Oleo Oil and Stearine. 
Oleo stearine, 13%c, sales. 
~——%e—__ 
FRIDAY’S GENERAL MARKETS. 


New York, September 4, 1925.—Spot 
lard at New York, prime western, $17.90 


@18.00; middle western, $17.80@17.90; 
city, $17.75; refined continent, $19.1234: 
South American, $19.50; Brazil kegs, 


$20.50; compound, $12.50@12.75. 


Liverpool Provision Markets. 

Liverpool, September 4, 1925.—(By 
Cable.) —Shoulders, squares, none; picnics, 
85s; hams, long cut, 128s; hams, Amer- 
ican cut, 122s; bacon, Cumberland cut, 
122s; short backs, 111s; bellies, clear, 
none; Wiltshires, none; Canadian, none; 
spot lard, 90s 6d. 


Hull Oil Market. 

Hull, England, September 4, 1925.—(By 
Cable.)—Refined cottonseed oil, 46s 6d; 
crude cottonseed oil, 42s 6d. 

onpnllietias’ 
EXPORTS OF MEATS AND FATS. 

Exports of meats and fats from the 
United States during the month of July. 
1924, with comparisons, are reported by 
the U. S. Department of Commerce as 


follows: ‘ 
MONTH OF JULY. 
1925. 


1924. 
Total meats and meat 
— errr es Ibs. 44,807,886 64,179,538 
A LT es $ 9,404,312 8,624,090 
Total "eaiaeal oils and 
A eS eS bs. 72,323,415 111,517,302 
Value Mics <RCAACP eevee ae 11,811,667 13,049,628 
pO ee ee Ibs. 322,158 155,900 
Beef, pickled, etc........ Ibs. 1,894,335 1,620,286 
CC Se” ree Ibs. 566,413 1,821,647 
Wiltshire sides .......... Ibs. 698,524 1,385,470 
Cumberland sides ........ Ibs. 2,021,302 2,066,064 
Hams and shoulders...... lbs. 20,617,661 28,589,149 
| ee eee 136, 
Pickled pork 
pond Ge secs 








ae FTE SE ee bs. I. 
Maaparine, animal fats. .lbs. 37,190 91,777 
Cottonseed oil .......... Ibs. 1,986,543 1,950,042 
— compounds, vegetable 
ovbdstveve ret dtad we Ibs 508,050 760,118 
SEVEN MONTHS ENDED JULY. 
1925. 1924. 
Total meats and meat 
— ”. See Tbs. 387,032,273 572,202,710 
WEE sane cunkeehecae dl cas $ 72,130,484 70,530,372 
= animal oils and 
SD cicedssevcbesth Gras Ibs. 589,830,984 779,242,526 
Value aus aeedNe oh b-00d06% $ 92,5: 80, 167 =©94,271,852 
Ge, Sc vcntehenedos Ibs, 137 1,455,585 
Beef, pickled, etc........ Ibs. 12,289,456 11,531,058 
Pork, WM cccubwesacnes Ibs. 13,166,834 19,621,899 
Wiltshire sides .......... lbs. 8,683,764 13,490,654 
Cumberland sides ........ Ibs. 14,503,862 oe 406, 717 
Hams and shoulders...... Ibs. 170,206,061 0,428 
EE eee eee Ss. 106,721,645 io 330. 235 
ickled pork . 15,201,270 17/1 74,029 
Oleo oil .... s. 60,504,744 55,509,594 
ena suen en aaiesd Ibs. 426,878,649 615,612,690 
Neutral lard 10,653,072 17,734,658 
Lard compounds animal 
ES Fk Bor CRE Ibs. 6,128,651 3,845,425 


Margarine, animal fats..lbs. 395,125 491,708 
Cottonseed ee RR Ibs. 30,055,360 20,100,760 


3,835,485 4,497,587 





He Sold His Ham Boilers! 


Advertiser F.S.-624 spent $2 a 
week to advertise a lot of used 
ham boilers he wanted to get 
rid of. 


He received 15 offers through 
his little ad in the “For Sale” 
page of THE NATIONAL Pro- 
VISIONER. 


Did it pay? He thinks so. 











ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to September 4, 1925, 
show exports from that country were as 
follows: To England, 12,082 quarters, to 
the continent, 47,256 quarters; to other 
ports none. 


Exports of the previous week were: To 
England, 56,092 quarters; to the conti- 
nent, none, to other ports, none. 


a os 


ABOUT UNDERFEED STOKERS. 


Detroit underfeed stokers of the single 
retort type are described in a new and 
attractive 32-page bulletin just off the 
press. Among other items of interest to 
combustion engineers, the bulletin con- 
tains a number of fuel bed crosssections, 
showing conditions of the fire with re- 
spect to air distribution and movement 
toward the dumps. One section of the 
book is devoted to the application of the 
stoker to both low and high set boilers. 
Another section shows how twin settings 
serve very large boilers. Copies of this 
bulletin, which is No. 1018, are available 


upon application to the Detroit Stoker 
Company, General Motors Building, De- 
troit, Mich. 





Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me .... copies of +... 
| Form Hog Test for daily fi 
ng. 


Street. . 


ee ee eeeresereseseseseeeeeeeee 


CITY. . cccceccccccccsccccccccevesecece 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 











39 


PROVISIONS AT 7 MARKETS. 

Stocks of provisions at Chicago, Kansas 
City, Milwaukee, Omaha, St. Joseph, St. 
Louis and East St. Louis on August 31, 
1925, with comparisons, are reported as 
follows: 

Aug. 31, baer 2 81, 

1925. 925. 
.161,538,215 179, m— 926 182,320,418 


- 66.307,643 63,149,549 91,507,013 
--250,948,686 270,001,411 294,621,012 


Aug. 31, 
1924. 
Total S. P. meats. 


Total D. S. meats. 
Total all meats. 


we eae 12,209,906 24,424,460 17,462.995 
Other Ward, ...-ccces 12,209,906 24,424,460 17,462,995 

P. reg. hams.... 60,051,425 67,401,982 74,233,651 
S. P.'skd. hams.... 45,154,409 405.471.5438 45,76u.014 
S. P. cl. bellies.... 36,548,662 43,556,3 39,613,869 
S. 2. phonies....... 19,402,431 22,602,953 22: 179,505 
D. S. fat backs.... 5,036,003 8,026,155 9,454,471 

——$—___ 


“HOOK’ER” TALKS TO THE BOYS 

“The Way Up and How They Got 
There”, by William H. Ridgway, president 
of Craig Ridgway and Son So., Coatesville, 
Pa., is a 24-page bocklet containing “Facts 
for ‘Jack’”. Jack is the ambitious young 
man of today with his future before him. 

The booklet contains reprints of ad- 
dresses by Mr. Ridgway on “Our Splendid 
Business Men”, “Business and Religion” 
and “The Way Up”, all of which are high- 
ly inspirational to the young man attempt- 
ing to climb the ladder of success, and at 
the same time retain the moral teachings 
of his youth. 

Old “Hook-’er-to-the Biler” is as inter- 
esting a speaker as he is an “ad” writer 
—and everybody reads his advertisements! 

The fact that most of the big business 
men of today are actively associated with 
the moral and religious life of the nation 
is brought out by Mr. Ridgway in rather 
unique fashion. Answering a questionnaire 
given him at the close of an address to a 
group of college boys, Mr. Ridgway was 
able to tell off-hand the church or religious 
associations and activities of many of the 
most prominent. 

The booklet can be procured in quantity 
at small price. It can be distributed by 
anyone and advertising space is left on 
the back cover for use by the distributor 
if desired. The Star Printing Co., Coates- 
ville, Pa., is charged with the sale of the 
booklets. 

Yo 


LIVE NEW MARKET OPENS. 


Heilman Brothers recently held the 
formal opening of their new and up-to- 
date meat market in Oskaloosa, Ia. The 
new market is modern and sanitary in 
every respect, and is equipped with Bre- 
cold mechanical refrigeration, freezer case 
and cooling room. 

This popular store also has a complete 
sausage making department where Heil- 
man’s Famous Renown bologna and other 
kinds of sausage products are made. This 
department, too, is fitted throughout with 
equipment made and installed by The 
Brecht Co., St. Louis, Mo., through their 
Iowa representative, Wilbur H. Turner. 

Heilman Brothers have used a Brecht 
cooler in their market for 33 years. 
Although it is, of course, an old model, it 
is still giving good service, but has given 
way to more modern and sightlier looking 
equipment in the new store. 

ar FE 8 

What pork cuts are cured in dry salt 

and how is it done? What is the len 


gth 
of time in cure? Ask THE BLUE eOCe 
the “Packer’s Encyclopedia.” 








THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, Sept. 3, 1925. 

CATTLE — Relatively few good to 
choice fed steers arrived and such kinds 
got competition, closing steady. Other 
fat offerings, especially yearlings and 
medium weights lost 50c@$1.00 as con- 
trasted with the high time a week earlier, 
the combined effect of the largest re- 
ceipts since January and the most sizable 
grass run in years, having the effect of 
glutting the market. 

Grass steers lost 25@50c, although the 
downturn centered mostly on low quali- 
tied offerings unattractive to feeder buy- 
ers and killers. Grass steers of value to 
sell at $8.50 upward showed little loss, 
weighty Wyomings and cake fed Colo- 
rados reaching $11.00. Most Western 
grasses sold at $6.50@7.50 to killers and 
$5.50@7.00 to feeder dealers. 

Weighty choice matured steers repeat- 
edly made $16.00 and $16.10, but few grain 
fed offerings cashed above $14.00, the bulk 


going at $10.00@13.50. The flood of grass 
and warmed up steers created large hold- 
overs from day to day, but clearance by 
the week end was fairly complete. 

She stock lost 25c, closing with a firm 
undertone, most Western grass cows go- 
ing at $3.75@5.00, with heifers at $5.00@ 
6.00 mostly. Canners and cutters made 
$2.85@3.50, heavy bologna bulls being 
more numerous at $4.75@4.85 on a 15@ 
25c higher trade. Vealers advanced 50c. 

HOGS—Irregular changes marked the 
adjustment of swine prices since last 
Thursday in accordance with shifting de- 
mand, which centered on weight, as op- 
posed to the recent sharp discounting for 
these descriptions. 

Medium and heavy weight butchers 
scored 20@35c gains, lightweights held 
about steady and some of the light lights 
on the finished order suffered mild de- 
clines. Smooth packing sows registered 
10@15c upturns, while heavy roughs suf- 
fered similar losses. Slaughter pigs closed 
steady to 25c lower, the downturns ac- 
cruing to less desirable grades. 

‘-EP—Approximately 50 per cent of 
range lambs arrived in feeder flesh, thus 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
September 3, 1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 








pigs excluded): CHICAGO. E.ST. LOUIS. OMAHA, KANSASCITY. ST.PAUL. 
(OE CME ee See ee 3.30 $13.35 $12.25 $12.70 $12.85 
EP SEARS... a cakcascnesoce 11.30@13.10 12.75@13.25 10.25@12.00 11.50@12.50 10.00@12.00 
Hvy. wt. ( Ibs.), med-ch..... 12.00@13.00 12.40@12.90 11.25@12.00 11.50@12.15 11.00@12.00 
Med. {200.250 ibs ), med-ch..... 12.50@13.20 12.65@13.15 11.50@12.25 12.00@12.60 11.25@12.60 
Lt. bs.), com-ch....... 11.25@13.25 12.75@13.35, 11.60@12.25 12.10@12.70 11.50@12.85 
It. i “also-00 1 tbe. ), COM-CR... 2.0.0. 11.10@13.15 12.50@13.35 10.75@12.15 12.20@12.75 11.50@12.85 
cking smooth and rough..... 10.35@11.15 10.25@10.75 9.75@10.50 10.00@10.75 9.75@10.25 
Sightr. Sass (130 Ihe. . down), med-ch... 12.00@13.15 12.00@13.15 10.75@11.75 11.75@12.40—............. 
Av. cost and wt., Wed. (pigs excluded) 12.21-249 ib. 12.97-223 Ib. 11.06-2641b. 12.03-2801b. 9 11...2222! 
Slaughter Cattle she wt 
STEERS (1,500 LBS. UP): 
Nhe ae aS eee 13.25@16.25 12.00@15.50 11.50@15.00 11.15@15.00—............. 
STEERS (1,100-1,500 LBS.): 
i rtncePakbpadeeed sabwee~d sb 14.25@16.25 13.25@15.50 13.15@15.00 12.85@15.00 eerb eens 
DE cank cehceasink sanesonsckes 10.25@14.25 10.75@13.25  9.60@13.15 9.25@12.85  9.25@12.75 
NN Mic 5 sckn bubs csiecnebonsine 7.25@10.50 6.50@10.75 7.15@ 9.60 6.50@ 9.35 6.00@ 9.25 
EN is iecevuukbevoxgronsncdse 5.25@ 7.25 4.50@ 6.50 4.85@ 7.15 4.50@ 6.50  5.00@ 6.00 
STEERS (1,100 LBS. DOWN) 
REE See ala ae 13.75@15.50 13.00@15.25  13.00@14.75 12.85@14.85  9.25@12.50 
ESS angel goes 9.75@13.75 10.50@13.00 9.35@13.00  9.15@12.85  6.00@ 9.25 
NN Ste Sots ive cbeutessnecseck 6.75@ 9.75 6.25@10.50 6.85@ 9.35 6.25@ 9.25 4.50@ 6.00 
SR Uisuls othe pusénebarensee>s 4.75@ 6.75 4.25@ 6.25 4.50@ 6.85  4.25@ 6.50  3.50@ 4.50 
Canner and cutter..............000.: 4.00@ 4.75 3.50@ 4.25 3.00@ 4.50 3.00@ 4.25  9.00@12.75 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down).... 9.00@14.75 10.00@13.00 9.15@13.75 8.75@13.25  .......... 
HEIFERS: 
Good-choice (850 Ibs. up).......... 6.50@12.50 7.00@10.00 = 7.25@11.50 6.60@11.00 —6,25@10.25 
— (all lh + Seaceeks 4.50@ 7.75 4.00@ 7. 3.85@ 7.25 4.00@ 6.75 toe 6.50 
WSs: 
Good OP AMBED 2000250220020 000 5.25@ 8.75 5.00@ 7.75 5.00@ 8.50 4.75@ 8.00 4.50@ 7.25 
Sl III. won st enpesions 3.65@ 5.25 3.50@ 5.00 3.50@ 5.00 3.50@ 4.75 3.25@ 4.30 
} nnn Oe RUS once sess ssh 2.75@ 3.65 2.25@ 3.50 2.65@ 3.50 2.65@ 3.50 2.25@ 3.25 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)....... 5.00@ 6.50 4.50@ 5.50 4.15@ 5.00 4.50@ 5.25 4.00@ 5.75 
Good-ch, (1,500 Ibs. down)......... 5.00@ 7.00 4.50@ 6.25 4.15@ 5.50 4.50@ 6.00 i256 6.50 
Can.-med. (canner and bologna)... 3.00@ 5.00 3.00@ 4.25 3.00@ 4.15  2.75@ 4.50  3.00@ 4.00 
CALVES: 
Medium to choice (milk fed exc.). 4.50@ 7.25 5.00@ 8.00 4.50@ 7.50 4.00@ 7.50 4.50@ 7.50 
RS nn ican incon paethow 3.50@ 4.75 3.50@ 5.00 3.25@ 4.50 3.00@ 4.00 43.25@ 4:50 
VEALERS: 
Medium to choice..............+0++ 10.25@13.00 7.50@12.75 . 7.50@10.00 7.25@11.00  7.50@11.00 
I Fos sinssdscsavesccavess 5.00@10.25  3.50@ 7.50 4.50@ 7.50 4.00@ 7.25 sme 7.50 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down) 13.75@15.65 13.00@14.75 13.50@15.75  13.50@15.45  12.75@14.75 
Lambs, cull-com. (all weights)..... 11.25@ 13.75 9.00@13.00 11.00@13 50 9.00@13.50 rts tet 
Yearling wethers, medium to choice. 8. @ 12.75 9.00@12.25  9.25@12.00 9.25@12.50 .......... 
Ewes, common to choice............. @ 8.25 4.00@ 7.50 4.25@ 7.25 4.25@ 7.50 38.75@ 7.50 
Ewes, canners and cull.........-....- i BOG 4.50 1.00@ 4.00 1.25@ 4.25 1.00@ 4.25 1.50@ 3.75 
Years of Experience B BR T ; 
in buying angs, erry erry 
Cattle or Hogs Order Buyers 
on order Hogs, Cattle and 
= . e 
for particular Packers Feeding Pigs 


is at your service 


Schwartz- 


Feaman-Nolan Co. 


ansas ity Stock Yards 
ansas ity, Missouri 








Union Stock Yards, 
South St. Paul, Minn. 
Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 
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the supply suitable for slaughter was onlv 
moderate and gains of 50c were general 
on these. Best fat range lambs topped 
tor the week at $15.65, or 65c above best 
offerings a week ago. However, improved 
quality accounted for some of the price 
betterment. Natives sold upward to 
$15.40 to packers, with city butchers pay- 
ing $15.50 for sorted lots on several ses- 
sions. Sorting was generally moderate, 
due to the scarcity of suitable supplies, 
and bulk of cull offerings moved at $11.50 
(12.00. Yearling wethers sold largely at 
$10.50@11.50, no choice kinds being on 
sale. Fat sheep prices held firm, choice 
handyweight range ewes making $8.25. 
Bulk of natives scored $6.50@7.75, with 
heavies at $5.00@5.50 mostly. 


os 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Sept. 3, 1925. 

CATTLE—An unsettled dressed beef 
market and an oversupply of plain qual- 
ity offerings were influential in lowering 
prices’ on beef steers. Practically no 
choice offerings arrived during the week 
and as a rule the quality was the plain- 
est of the season. Beef steers and year- 
lings of value to sell at $12.00 and above 
were nominally steady, while other fed 
steers closed 25@50c lower. Grass fat 
steers are 50@75c lower with extreme 
cases off as much as $1.00. 

At times during the week some of the 
lighter weight plain quality grassers were 
almost unsalable. Best heavy steers 
stopped at $10.75, while medium weights 
reached $11.75 and yearlings $11.50. Bulk 
of the fed offerings were eligible to sell 
from $8.50@10.00. Kansas grassers ranged 
from $6.50@8.25 and Oklahoma arrivals 
went from $4. 50@7.00. Texas offerings 
were mostly in stocker and feeder flesh. 

She stock sold mostly 25@50c‘ lower, 
with the better kinds showing the full 
loss. Grass cows bulked at $3.75@5.00 
with heifers upward to 6.00. 

Bulls and calves held at about steady 
prices. Choice veals closed at $10.50@ 


HOGS—tTrade in hogs for the week was 
extremely irregular, in fact so uneven 
that it is almost impossible to intelligent- 
ly quote the market. However, buyers 
have been very bearish and the trend 
has been toward lower levels. Medium 
weights, heavies and mixed grades have 
been neglected and show declines of 40@ 
50c with extreme cases off more, while 
lights and light lights offerings are 20@ 
40c lower with 140 to 160 lb. kinds hav- 
ing the call. 

Choice sorted 160 Ib. kinds sold at 
$12.75 today, while best 300 lb. butchers 
cashed at $11.75. Packing sows are 50@ 
weer with most sales from $10.25@ 

SHEEP—Most of the fat lamb supply 
was of Western origin of desirable qual- 
ity and closing levels are 25@35c higher 
than a week ago. Best Colorado lambs 
sold at $15.45, while other Western of- 
ferings sold from $15.00@15.35. Although 
the supply of native lambs is gradually 
dwindling they have been more or less 
neglected. Best native lambs sold at 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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$14.75 with other lots at $14.00@14.50. 
Matured sheep met a fair outlet at 
steady prices. Both Colorado and range 
ewes sold up to $7.50. Texas wethers 
went at $7.75@8.25 and consignments 
from Louisiana sold at $7.00@7.40. 
es 


ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Sept. 3, 1925. 

CATTILE—Featuring the current week’s 
cattle market were large receipts and a 
resultant drop in values which affected 
practically all classes. 

Compared with one week ago: Strict- 
ly choice steers steady; other natives 50c 
lower; Western steers 75c@$1.00 lower; 
native beef cows 50@75c lower; Western 
she stuff 75c lower; canners 25c lower; 
light vealers steady to 25c lower; other 
classes 50c lower. 

Tops: for week: Baggies $14.00; ma- 
tured steers $13.0( mixed yearlings 
$11.50; Western etd $8.00. 

Bulks for week: Native steers $8.00@ 
11.25; Western steers $5.50@7.75; fat light 
yearlings $10.00@11.00; cows $3.75@5.00. 

HOGS—Sharply increased receipts dur- 
ing the current week at leading centers 
had the effect of lowering hog prices on 
the local market. Lightweights show a 
40c decline from last Thursday with me- 
dium and heavy butchers unevenly 25@ 
40c lower, pigs and packing sows 25a 
50c off. \ 

A few choice light hogs reached $13.35 
today, against $13.75 a week ago; other 
light hogs, 190 lbs. down, cashed mainly 
at $13.15@13.25; 200 to 230 Ibs. $12.90@ 
13.15; 250 lbs. and up $12.75@12.85; a 
few sales $12.65 and $12.70; good weight 
pigs around $13.00; packing sows $10.50@ 

0.75. 


10 

SHEEP—Fifteen dollar lambs featured 
trading on Tuesday of this week but mar- 
ket later eased off and $14.75 headed the 
list of sales today with the bulk $14.50. 
This shows a 25@50c advance over last 
Thursday. 

Other classes show no change; cull 
jambs $9.00; fat ewes $5.00@7.50, depend- 
ing upon weight. 

~ fe 


ST. JOSEPH 


(Special Letter to The National Provisioner.) 
So. St. Joseph; Mo., Sept. 1, 1925. 

CATTLE—Cattle receipts around 7,500 
for two days this week and practically 
all were westerns and grassers, not 
enough fed offerings being received to 
fully test the market. Heavy receipts at 
other points caused a sharp break on 
most classes Monday. while Tuesday’s 
values held about steady. 

Killing steers, and the general run of 
cows and heifers, are 25@50c lower. 
Grass steers sold mostly, $6. 258.50, plain 
kinds sold down to $4.25 and best win- 
tered Kansas sold up to $11.60. 

Few cows sold above $5.00, with can- 
ners and cutters $2.25@3.25. Grass heif- 
ers ranged mostly $4.50@6.00, with a few 
up to $7.00@7.50. peoiorhe 

Bulls about steady, mostly $3.50@4.25. 
Calves 50c lower, top $11.00. 

HOGS—Hog receipts around 8,000 for 
two days, against 6,820 same days a week 
ago. Market continues very uneven, and 
prices are mostly 15@25c lower for the 
period. 

Tuesday’s top $12.80 on lights and bulk 
of sales $11.75@12.60. Packing sows 
$10.00@10.25. 

Sheep—Sheep receipts around 9,500 for 
two days, and were mostly westerns. Na- 
tive lambs held steady, with best at $14.75. 
Westerns and feeders 25@35c_ higher. 
Western lambs $15.00@15.25. 

Sheep strong: best native ewes $7.00@ 
$7.25, westerns $7.25@7.50. Wethers, $8.00 
@8.50, yearlings $11.00@11.25. 
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OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 


Omaha, Nebr., Sept. 3, 1925. 

CATTLE—Market on fed steers and 
yearlings shows little or no change for 
the seven-day period. Increased supplies 
of grassers aided packers in widening the 
price spread between common and me- 
dium grades. 

Top reached $15.00 paid for finished 
steers averaging 1207 lbs.; bulk fed steers 
and vearlings $9.50@13. 25; grassers $6.50 
(08.00, best $8.60. Killing’ she stock 15@ 
25c lower; bulls weak to 25c lower; veals 
steady; heavy calves 50c lower. 

GS—Buyers showed a bearish ten- 
dency and with shipping inquiry below 
normal a decline of 75c@$1.00 on all 
classes was experienced. Thursday’s bulk 
ranged $10.25@12.00; top on sorted lights, 

Wy 

SHEEP—Moderate receipts distributed 
evenly resulted in a stronger trend to 
fat lamb values with current prices 75c 
higher than a week ago. 

Thursday’s bulk: Fat range lambs, 
$15.50@15.75; natives $15.00@15.40. Sheep 


and yearlings steady; fat range yearlings” 


$10.50@11.25: wethers mostly $8.00@ 
8.50; ewes, $6.50@7.00. 
ates 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics.) 
and Minnesota Dept. of Agriculture.) 
South St. Paul, Minn., Sept. 1, 1925. 

CATTLE—Beef and butcher cattle out- 
let is in semi-demoralized condition, fresh 
losses of 25(@50c or more being quotable 
for the week to date. Bulk of the grass 
steer run sold between the $5.50 and $7.00 
levels, with some of the better fleshy 
kinds upward to $8.00 and above. 

Grass cows were salable mostly from 
$3.50@4.25, with heifers at $4.25@5.25. Bet- 
ter grade cows sold up to $4.75, with 
heifers upward to $6.50. Canners and 
cutters bulked at $2.50@3.00. 

A spread of $3.50 to $4.00 embraced 
practically all sales of bolonga bulls. Veal 
calves are holding up well, bulk of the 
best lights clearing today at $10.75, with 
a few up to $11.00. 

HOGS—Butcher and bacon hogs show 
little change from a week ago, selling 
at present from $12.00@12.75 mostly; but 
packing sows which sank to $5.75@10.00 
level today have been discounted about 
$1.00 per cwt. during the period. 
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SHEEP—Seventy-five cents have been 
gained by sellers in the fat lamb section 
during the week, bulk selling today at 
$13.50@ 14.50, with culls holding at $10.00. 

Fat ewes sold largely at $5.00@7.25. 

<a 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending August 27, 1925, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 








Week Same Week 

ended week ended 

Aug. 27. 1924. Aug. 20. 
be CEO EE $8.15 . $ 7.50 $ 8.00 
(eee 7.50 6.50 ‘as 
pT es) eer 7.50 6.50 aan 
Winnipeg .... 6.00 9.75 6.65 
Calgary ..... 5.85 5.45 5.85 
pS Eee eee 6.00 4.75 5.50 

VEAL CALVES. 
Le eee eee eee 12.00 11.00 11.50 
Mentreal (W).. 9.00 9.00 9.25 
Montreal (EB)... 9.00 9.00 9.25 
EES ee 8.00 5. 4 7.50 
ME ii. d's-0 a6 cam edie Wald 4.5 5.75 
po Se rr rere 5.50 4.2 35 5.50 
SELECT BACON HOGS 
El ac wa 56s t:davd gee sien‘ 15.63 12.35 15.36 
Ps ee Pe re 14.50 11.00 14.00 
PC eee 14.50 11.00 14.00 
I oi s6 09004 SEN a/b5%)0 14.79 10.72 14.30 
REE Niowiocceccaseneeeewsa 14.30 10.56 14.30 
Ro eer 14.30 10.15 14.30 
GOOD LAMBS. 
So, PEt r eT Perey re 14.00 13.50 14.75 
NE, POEs nkdiimadcaenas 12.50 11.25 13.25 
CO eee 12.50 11.25 13,25 
... . erent 11.00 9.75 11.75 
EE ae es. 12.25 12.00 12.25 
NINE ais dine cdapabine os.nese. 12.00 12.00 11.50 
re * 


PORK CUTS AT NEW YORK. 


(Special tag = * The National Provisioner 
from H. C. Zaun.) 


New York, + safle 2, 1925.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, hig 5 green 
hams, 8-10 Ilbs., 25c; 10-12 lbs., 24%4c; 
12-14 lIbs., 24c; gréen picnics, 4-6 lbs., 
17%44,@17H%c; 6-8 Ibs., 17@17%4c; green 
clear bellies, 6-8 lbs., 27%4c; 8-10 Ibs.. 
27c; 10-12 lbs., 26%4c; 12-14 lbs., 26c; S. P. 
bellies, 6-8 Ibs., 25c; 8-10 lbs., 254c; 10-12 
Ibs., 25c; 12-14 lbs., 24%4c; S. P. hams, 
8-10 Ibs., 24c; 10-12 lbs., 24c; 12-14 Ibs., 
23%4c; 18-20 lbs., 24c; dressed hogs, 21%4c; 
city steam lard, 177%c; compound, 124%@ 


JC; 
ee) “eS 
How do hog shrinkages vary accord- 
ing to the length of time held in the 
cooler? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 








KENNETT-MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 29, 
_. are reported to The National Provisioner as 
‘ollows: 


Cattle. Hogs. Sheep. 
Armour & Co. .......02000 6,197 9,500 14,759 
EE GE EDs ccnwedescsencs 882 t 22,156 
NS oo eee 4,335 6,800 9,525 
NSS re 5,266 6,500 7,714 
Anglo. Amer. Prov. Co..... 760 \ > eee 
G. H. Hammond Co........ 2,898 BEBO — cceee 
Libby, McNeill & Libby.... 1213 = ...-- wee 


Brennan Packing Co., 6,100 hogs; Miller & Hart, 
3,100 hogs; Independent Packing Co., 2,500 hogs; 
Boyd, Lunham & Co., 4,500 hogs; Western Packin 
& Provision Co., 6,400 hogs; Roberts & Oake, 3, 
hogs; others, 14,900 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 

















Armour & Co........... 5,422 2,107 3,381 2,879 
Cudahy & Co........... 5,106 2,156 2,647 3,579 
Fowler Pkg. Co........ 695, 28 sone Sees 
Morris & Co..........-- 3,487 3,177 2,329 912 
Swift & Co............ 435 853 3,071 . 
Wilson & Co........... 4,318 1,2: 4,174 2,803 
Local butchers.......... - oat 163 
Tete) ...csccccccccces 125,404 10,70 709 16,245 14,679 
OMABA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co........0.+0++ 3,616 9,550 7,688 
Cudahy Pkg. Co............ 4,362 9,041 10,716 
Dold Pkg. Co.......-..++++ 854 B40 —s_ aoees 
Morrid & Od... ...ccccccsce 1,948 3,715 
BREE B OB... cnccccpecececs 5,159 6,113 10,600 
M. Glassburg............++ 5 }§©6pkese. Se heeeS 
Hoffman Pkg. Co........... a Rages  ~— mason 
Mayerowich & Vail......... ss 8 0606veseee: © osuas 
Mid-West Pkg. Co.......... —— #esss <ssie0 
Omaha Pkg. Co............ — ee SOs 
John Roth & Sons.......... a “aseae  sheak 
Omaha Pkg. Co........ a: -Gstee | sawee 
Lincoln Pkg. Co............ et 0 awses.” - “Sness 
Nagle Pkg. Co............. me ° Sivas ~.Saben 
Sinclair Pkg. SO AS aig Pes “seews ~~: Saves 
Bigom PE. O0....cccvcsee coves seees sesee 
Kennett-Murray Co......... «+++. Ss . an«os 
J. W. Murphy. ...cccesscces coess Seep = cease 
Other hog buyers, Omaha... ..... an stase 
TNE ccc nccsvescccecsess 17,168 51,891 34,510 
8ST. LOUIS. 
Cattle and 
Calves. ogs. Sheep. 
Armour & Co.........-++++5 3,252 3,835 2,274 
SEE ME MIDs a 00s ce ccnnccaee 3,801 6,848 1,966 
Morris & Co..........-+... 3,939 3,372 1,931 
St. Louis Dressed Beef Co.. 1364 ..... = «ess. 
Independent Pkg. Co...... 729 1,020 60 
Bast Side Pkg. Co.......... 968 4,447 beans 
Heil Pkg. Co.............- 9 an? | genuy 
American Pkg. Co......... 147 2,169 56 
Krey P cobs buanebes 5 ma. shee. -, abase 
Sartorious ...........+++++- ae | eee 
— Sa | eee 2,100 23 
5dp qs ens c0epecese 20,144 43,496 3,054 
BOE. .cccccvcccspocccccce 34,592 68,523 9,364 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 











Swift & Co............ 4,546 1,507 7,286 7,471 
Armour & Co........-. 2,664 854 3,481 3,184 
Morris & Co............ 2,813 1,271 3,795 961 
ee RET, 3,779 594 9,425 3,240 
Total ................18,802 4,226 23,987 14,856 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 2,687 403 10,391 1,178 
Armour & Co........+++ 2,468 281 10,846 1,161 
ee ae GPL o. ocn eee ces 1,648 209 5,020 1,116 
Sacks Pkg. Co.......... 221 | Se eae 
Smith Bros. Pkg. Co.. 10 18 ae apeoe 
Local butchers.........- 65 34 BA case 
Order buyers and packer 
shipments ............ eee BROTB: ..<.. 
ee eee 7 . 7,854 993 39,246 3,455 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 








ee 2,188 1,037 2,080 72 

SS 2 eer 3,214 1,169 2,179 11 

EEE. oeenccenecencvices 93 6 Me™ shece 

St +4 diewanchunn chee 5,495 2,212 4,497 83 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 

Cudahy Pkg. Co........ 1,460 795 3,094 454 

mee Pike. Oo........... 295 Ra. ox.:- 

i PEE. cecscscce ) EY suees ecves¥ Secs 

es sero 1,958 892 6,028 454 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour & O©o........... 3,292 2,527 8,810 3,161 

i PD. wwcsscsecssew, 2 BER. eGcem, + sete 

Katz Pkg. Co.......... 776 ee [Goren | sae. 

ent & GO... cs cccccve 5,344 4,735 13,363 4,840 

DE obisb«* 00% so» > 00% 896 490 4,095 ..... 

ere 10,470 8,500 26,268 8,001 


NVER. 
Cattle. Calves. Hogs. Sheep. 
1,06 250 


1,233 1,404 
285 2,113 2,648 
159 820 ese 
337 634 388 





Total .......ccesee 2,873 1,031 4,800 4,400 
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MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. enol . 1,077 3,599 4,681 1,212 
Swift & 450 











i, SEND nc ccccs’ cavee esece 
ssed Beet Te. DE cecce coeds sosee 

i SER caccesescnkess WE bse see 148 
F. C. Gross sageeeeevese 69 _ errr 62 
Swift, Harrisburg....... > tess: aeeba - Seexs 
Local butchers.......... 1 425 26 213 
Local traders........... 291 56 11 11 
PEE Wks evonseccdicass 1,803 4,110 4,866 1,948 


CINCINNATI. 


Cattle. Calves. Hogs. Sheep. 


E. Kahn’s Sons Co..... 7438 132 4,238 133 
Kroger Gro. & Bak. Co. 207 111 «1,378 

















+ ag Juengling & Son. 142 158 rr 69 
& F. Schroth Pkg. Co. 20 soe 2,649 ass 
ii. H. Meyer Pkg. Co.. 33 osks aeee eens 
J. Hilberg’s Sons...... 103 10 i aien 72 
Wm. G. Rehn’s Sons... 174 59 ones ones 
Peoples Pkg. Co........ 127 94 sion 
A. Sander Pkg. Co.. 9 cons oe Se 
BOE TEE: sec sccocsesee 19 rr pene 457 
J. Schlachter’s Sons.. 259 286 2 151 
EE ects ecsiesececes 1,836 850 12,248 2 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers.......... 2,456 4,275 15,755 2,543 
Gingan & Co........... 1,399 478 15,403 1,392 
Armour & Co........... 17 i eres 
Indianapolis Abt. Co... 836 rere 186 
EE BBs ccccsccce scsse s0ese Se. \ennae 
Brown Bros.. oaks’) an BB acces 10 
Schussler Pkg. eee me cesecs ) eee 
Meier Pkg. Oo......... 66 COC BOB  wovse 
SS eer COS hs 
Riverview Pkg. Co...... a” sraek a cbées 
Indianapolis Prov. Co... BE. weces 194 16 
Ry MEE. Se ccesesecen 24 BB lnccce 8 
Hoosier Abt. Co........ ae? kaeks: o8euk. [yeeoen 
BED . 0.6 cc0se se coves av 239 756 161 508 
TOL .... own 'n00 0c 00c0ns00 5,554 5,720 34,865 4,663 
RECAPITULATION. 


Reeapitulation of packers’ nvrchasers by market 
for the week ending Aug. 29, 1925, with comparisons: 














CATTLE. 

Week Cor. 
ending Prev week 

Aug. 29. week 1924 
CORINE  o. cece séscescssccccese 26,551 29,796 31,172 
OE Serer re 25,404 27,548 23,617 
DD <chGuhads seebosss ero 17,168 16,995 20,185 
Sy i tost-cchenee se scnsce 34,592 33,831 29,829 
Ss, Ws Sewscddccccdescess 13,802 14,281 11,659 
SR ree 7,854 8,380 6,596 
Oklahoma City...........-..- 5,495 6,541 4,291 
Indianapolis ...........0.0s. 5,554 5,043 7,542 
EE er 1,836 1,665 1,536 
Milwaukee ...........seeeees . ere 1,582 
rrr 1,958 1,934 1,672 
eS Fear 2,873 2,796 2,370 
Ht. Paul.......cssesccscccees 10,470 11,896 7,911 
BURR; cece scnscasvsccccves 155,360 160,706 149,962 

HOGS 

Week Cor. 
ending Prev week 

Aug. 29 week 1924 
ES cediavivocetcicense 78,900 77,400 109,400 
— cb nesth soteanaven 16,245 19,102 25,597 
SEE, ShGSn bh eh cabs cea sien 51,891 45,795 64,593 
SC Dis bGkeitnocvebesuces 68,523 55,974 54,205 
PD ae Sennen ss o00s0ae 23,987 20,136 30,367 
BEE PEN 6 on ones se counsceees 39,246 39,146 58,709 
klahoma City.............. ,497 2,937 4,853 
i RRR FP 34,865 33,333 39,022 
DE. citanesrecnescsoes 12,248 8,659 12,297 
DD adccverectccnsass ae 4,522 
WD <cshGhacccnne oxogmuis 6,028 7,190 12,312 
BRE 0.0 Su Guacestacvepeses 4,800 3,243 5,670 
Pes ES a00'6 chiens snes ss dpwe 26,268 28,349 24,128 
SEE “Se SG caks ae oe obs Seeehe 372,364 341,264 445,675 

SHEEP. 
Week Cor. 


ending Prev. week 
Aug. 29. ~week. 1924. 








SED 4005 b50 0h 500506008'0% 54,154 52,786 60,786 
Kansas Clty. ....cco0c..cccce 14,679 15,145 24,951 
GT ~  ocssewosccecesncesds 34,510 31,430 37,249 
Mss chepses eceescrena 9,364 20,161 14,334 
Ts GL we rccwcvecsceceges 14,856 10,978 17,391 
TE. beth eiss <6 seen 3,455 3,732 1,990 
Oklahoma City.......essesee 83 34 103 
DEES. oe bcccvesscccssce 4,663 4,223 4,399 
rrr 4,663 918 566 
NOD © nsw ascesedeecd ste BB. ssicns 1,751 
EES ae Fi 454 809 537 
SS a ere 4,400 3,346 3,003 
DC ch bt ne pybe er ocoones s 8,001 7,011 7,219 

TORE. osc pentiesceve sc cect 155,230 150,573 174,279 

——— fo 


MORE KRAMER HOG DEHAIRERS. 

Kingan and Co., Indianapolis, have pur- 
chased from L. A. Kramer Co., Chicago, 
a Kramer Improved Hog Dehairing ma- 
chine, with a capacity of 500 to 600 hogs 
pér hour. The machine will be in oper- 
ation at the Moore plant of Kingan & Co. 
at Indianapolis in October. 

Five of these machines have been sold 
by Mr. Kramer within the past 30 days. 


September 5, 1925. 


RECEIPTS AT CENTERS. 








SATURDAY, AUGUST 29, 1925. 
Cattle. Hogs. 
CD sis an hakbeess i's is se 500 3,000 
ME SUE <oscesccccneeses 500 3,000 
EEE ighatdebicncdeees oeseku 200 5,500 
iy Denes vd onsesseneeres 500 3,500 
is MED ubcveseusonnctssug 100 4,200 
i slaw won chGans sense 1,000 6,000 
Se. Vinnie dude senaccenh ses 4,300 500 
Oklahoma Olty ......0.ccee0. 100 400 
CER viwsccavccvcdnne 600 200 
SD co sWaaes sander bane ree 100 
Rr 500 700 
ED. ican cwaehacn tse sae 100 400 
EL «cb oswdesnccoes +4655 100 300 
ON ORE er eee 200 4,000 
PEEL ccccceecssveceness 100 2,000 
err 300 1,200 
ey re rrr 100 1,000 
ck wAiiabas ha 0dale eae 300 1,00 
Ps MU, sab as <5 eee ‘ahi 300 
ND: 06 WSs ws his ae sennees 600 300 
MONDAY, AUGUST 31, 1925. 
Cattle. Hogs. 
CD. can cissdsvecssitpbsage 34,000 30,000 
SR MY pbnscccsscsvneae 28,000 7,000 
EEE seGedccnbecewnsudedon 17,000 7,500 
it EE nadneeds6s0sesneeng 14,000 12,000 
yy | ee 5,000 3,500 
SE MEE cicensevcevcecéud 10,000 6,500 
} err 14,000 4,500 
Oklahoma City .............. 1,800 1,100 
a Eee 4,000 1,000 
EE cS evens anew ats san 300 700 
BIE 4 hccncdseccvecenececes 3,100 2,300 
RS ound 64k bea a< Si 1,000 800 
MEE. 6050500 cenes cquseseee 4,000 2,300 
errr 800 5,000 
ao PS Pee 2,200 5,000 
CUREERMRTE ccccccnccccccccccce 4,000 2,800 
BOND ccccccvcscesccsccesces 2,500 12,500 
ROVOIRI «. cc ccc ccccccecwsee a, 5 
DERECENG, TORR. wccscccvcoee 
DORTED © oo ccccvccccscccceecece 3,100 1,300 
TUESDAY, SEPTEMBER 1, 1925. 
Cattle. Hogs. 
Chicago 8,000 21,000 
Kansas City 15,000 6,500 
Omaha .... 7,000 8,500 
St. Louis 10,000 12,000 
St. Joseph 3,500 4,000 
Sioux — © . 2,000 7,000 
CE < cssnswovedessececee 1,500 5,000 
Cememeee Clty ...sccccceveve 1,200 500 
on, Sr 2,300 300 
EE: o.u0 0:00 fog0b 5% 000 500 ,500 
ee ae eee 1,000 1,700 
EMMBVENO  cccccccccsscceccees 200 800 
EEE daohsasvoeerdeeeeenes 600 1,000 
ere 900 7,000 
rr 100 1,500 
EL ke ssaaese ns s00ae oie 300 2,400 
TT Sank dnep doen dred apesed 100 1,000 
EY <6 4c WES Se oc ec kah os 200 1,500 
PETEEED, WOM. oc cc esau eacs 100 600 
TOPONtO ...ccces 0000900600080 500 1,200 
WEDNESDAY, SEPTEMBER 2, 1925. 
Cattle. Hogs. 
Chicago ... 9,000 16,000 
Kansas City . 8,500 7,500 
Omaha ....... 5,500 8,500 
nn x s's5 6m waweas e¥uln aie 6,500 12,500 
es CED cccecccrrccecsesses 3,300 5,000 
Rr 2,500 9,000 
i ME sededeesceeseV cesses 1,700 6,500 
OE eee eras 1,500 900 
i PE Vacs chip wear een sels 4,800 600 
DEE caeceds cence sae es 400 800 
CES ere 600 400 
SEE” shbvwddusekocese cud 200 1,000 
SIE (iin 0c as 9 0:69.04 46> 5 600 1,500 
EE ob v6 0 ca V0es bose 1,000 5,500 
PU, Scacccnscdccsescues 100 1,500 
SEE <5 os 4h e<tsoeeserons 700 2,900 
CE bs bde <6 whade se pades 300 1,500 
RL Aves caves canes enlne 300 1,500 
Nashville, Temm. .4.20..00000 100 700 
RE rer irre rrr 400 1,200 
THURSDAY, SEPTEMBER 3, 1925. 
Cattle. Hogs. 
ND ing obnetensd. cence ssn¥ 7,000 20,000 
EY GEA wccvcccvedsciess 4,000 6, 
SEE. Sno EN ous 64 60398 00 +. 2,500 72 
i NDS ba ee pane wrige seed 2,500 9,500 
ON ES eee are er 1,000 5,000 
SEY. viccrescechcnsess 1,700 6,000 
MEE otc tudusaccneencues 2,200 3,000 
FE Pee 600 500 
 ).... Pees 3,500 800 
DED sep ececutedoedeaer 500 1,500 
Sey Terre er 900 2,500 
REE bc sece ts tnawe ete dene 400 1,200 
ED. sons Snag hee haem os 600 600 
Rs sakes 6 paps 9 h-es ees 100 2,000 
ee tere: te 700 3,000 
ee as 500 1,400 
EPP ree eee ra 500 2,000 
FRIDAY, SEPTEMBER 4, 1925. 
Cattle. Hogs. 
NN Er PP reer er 3,000 17,000 
Bee Aare 800 3,500 
DEL. GubaoweSedescs ss0s~0 eas 800 6,000 
EE. 6.06005 be sr 0.4 SOs b0% 1,000 10,500 
i EN “d.s'0 aches map op'G.ae 55 500 3,000 
OEE 63. wh on Ss wa suwasas 1,500 6,500 
2) ) Sear ce 1,300 3,000 
Oklahoma City .............. 700 500 
ae 3,000 800 
ED: 5s: bwes eek cvabn cies 100 500 
EE aso nbS sane stadens 100 200 
0. ere ne 200 900 
BMGROMABONS ov cic ccccceecces 600 6,000 
oo er ee sy 100 2,500 
POET es PT Tee 700 3,000 
BEND ccvcceccctcvnesed ceases 400 4,000 
eS err rerT ete ie 500 2,000 


Sheep. 
2,000 


1,000 
900 
1,000 


Sheep. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Two packers sold 
50,000 hides, mainly branded at unchanged 
prices for the most part except for 20,000 
branded cows which made 14c or Mc off. 
In addition to the branded cows about 
10,000 native steers sold at 17%c, an un- 


changed rate; 2,000 extreme native steers 
made l6c; 4,500 heavy Texas 1l6c; 2,500 
butts 16%4c; 10,000 Colorados, 15c and 
close to 2,000 25@45 lbs. August light 
cows, 1l6c; being the drop outs from the 
45@55 Ibs. sale made earlier in the week 
at 15%4c. The branded cows at 14c and 
recent 15'%4c light cow business empha- 
sizes the ample slaughter of light cattle 
at present. Native bulls here are wanted 
at 13%4c; stocks small; brands 10@12c; 
small packer hides 16c. 

COUNTRY HIDES—Moderate _ busi- 
ness is reported from time to time in the 
lighter varieties of country hides. Busi- 
por is reported in nearby sections at 12% 
@13c and in the choicer Northwestern 
qualities at 13@13%c, the outside for 
strictly summer quality material. Buff 
weights command 13c, occasional sales 
being reported. Extremes are quoted at 
14% @l15c for 25@50’s and 144% @15%c for 
24@45 Ibs. lines. Buyers views as a rule 
are on the inside levels for good quality 
current receipt materials. Branded coun- 
try hides 104%@11%c flat; coun? packers 
at 12@14c; bulls, 94%4@10 c for country 
run; country packers at 12@12%c; glues 
at &44@9c. Eastern all weights are sell- 
ing in small lots at. 11%4@12c; flat and 
curiot at 12@12%c flat. Canadians lately 
made 1334@14c flat for 25@50’s, carrying 
up to 20 per cent grubs; similar buffs 
bring 114%@11%c flat with buyers talking 
lower. 

CALFSKINS—Quiet and unchanged. 
The last business reported in calfskins 
was in a car of local packer August take- 
off at 22%4c. June forward ~~ is held 
in fairly ample supply, and 22%4c would 
be considered thereon. In local city calf- 
skins last business was at 20%c with new 
interest rather slack. Buyers feel that 
ultimatcly 20c will be realized and there- 
fore they are not ready to operate. Out- 
side skins are rated around 19@20c for 
qualities. Bids of 18%c are reported for 
Northwestern outside city and country 
skins, two-thirds cities and 16%c for kip- 
skins of similar descriptions. Countries 
alone 17@18c. Deacons $1.25@1.30 nom- 
inal; slunks sold at $1.00; kipskins are 
quiet and scarce. Cities last sold at 20c 
and nackers at 2lc; country kipskins 
16@17c. 

MISCELLANEOUS MARKETS—Dry 
hides are quoted quiet at 20@22c for 
weights and descriptions. Horse hides 
command $4.75@5.25 for average to good 
lines; Twin Cities stock made $5.00 flat 
f.o.b. Renderer horse quoted up to $5.50 
here. Packers woolskins are quiet at 
$1.80@2.20 paid for qualities; shearlings 
$1.75 paid and $1.80 asked: 
$1.50@1.65; dry pelts 30@33c; pickled 
skins are strong with $10.00 paid and 
more money asked; hogskins 15@35c. 


New York. 
NEW YORK PACKER HIDES— 
There is no new business passing in city 
slaughter stock at the moment as prac- 


tically all the August take-off has sold 


at very good prices. September kill is 
not as yet offered. Native steers last 
sold at 17!%4c; butts made 15%c and 16c 
as to seller and Colorados 14%c. Cows 
1534c; bulls realized 13c and _ spreads 
topped 18%c. 

OUTSIDE PACKER HIDES—A lull 
in buying is apparent in small packer ma- 
terials, buyers wishing to watch develop- 


inferior kinds | 


ments and sellers not being ready to talk 
on September kill as yet. Slight differ- 
ences in ideas prevail at the moment, but 
the undertone to the market is rather 
steady to strong. Eastern small packer 
all weight cows and steers last sold at 15% 
(@1534@16c with the inside for light cow 
weights. Canadian sellers are well booked 
up for August and similarly the coast 
packers have virtually nothing but Sep- 
tember unsold. Coast steers 14%c with 
one lot of Los Angeles stock bringing 
14%4c and cows 13%@l4c as to killer. 
Mid-western packers are closely sold for 
August, realizing 16c and 14%c for brands 
usually. 

COUNTRY HIDES—A car of Penn 
country bulls sold at 10%c_ selected. 
There is a very broad demand for bulls 
in all sections and prices are steady to 
strong in tone. Mid-western light hides 
have sold at 15@15%c range but business 
at the outside level is difficult to effect. 
Similar section buff weights have been 
bringing 13c, but here also the tendency 
is to look for slightly easier rates. Heavy 
stock over 60 lbs. is wanted at 12c. Can- 
adian light hides 50 lbs. down quoted 
1334@14%c flat as to descriptions and 50 
Ibs. up stock at 11%c flat paid. Southern 
light hides are ranged around 1334@15c 
flat for sections with the inside and a 
trifle better on middle section and the 
top half for more northely lines. 

CALFSKINS—Three weight N.Y. 
skins are quiet and quoted easy in tone 
Light skins quoted $1.80, mediums $2.45@ 
2.50 and heavies $3.25@3.3214; outside 
prices were recently paid. Outside skins 
are rated quiet at a 5@15c discount. Un- 
trimmed domestics are quoted around 20c; 
foreign skins are firmly held with reports 
current of Lithuanians held $1.57; bids 
$1.45 and Courlands selling P. T. 

FOREIGN WET SALTED HIDES— 
Frigorifico material remains quiet for the 
moment but 1s well booked up and the 
kill rather limited. as is usual at this sea- 
son. Late operations were effected in 
Argentine steers at 17c landed and in 
Uruguays at 18c while cows sold at $35.25 
for 21% kilos Swift Montevideo varieties, 
or 159/1l6c according to latest exchange 
figures. Frigorifico extremes made 1634c 
lately but are valued a trifle higher now. 
Type hides are quiet, saladero steers be- 
ing held at 164% @16i4c for ordinary types 
and cows 14@14%c paid as to weight and 
description. Campos steers 13%4c and 
cows 11%c; spot hides are quiet. 


HEATING AND VENTILATING. 

An industrial heater that would not 
only keep the plant warm in winter, but 
would also act as a ventilator and fan in 
summer, would cut down materially on 
heating overhead. There are many places in 
the average packing plant where such 


type of apparatus could be used to ad- 
vantage. 

A catalog describing and illustrating 
their newest model steam coil heater has 
recently been issued by Skinner Bros., 
Mfg. Co., Inc., 1474 South Vandeventer, 
St. Louis, Mo. The manufacturers claim 
that these steam coil heaters will not only 
heat the plant in winter and ventilate it 
in summer, but will also help materially 
in drying rooms, etc. Steam can also be 
removed and the air in the room kept 
free from vapors and dust. 

The catalog contains a wealth of in- 
formation about Skinner Bros. steam coil 
heaters, and is lavishly illustrated with 
photographs and diagrams. Several pic- 
tures of Skinner Bros. installations in 
various plants throughout the country are 
also shown. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock sae at the following 
centers for the week August 29, 





CATTLE. 
Cor. 
week, 
1924. 
ane ccusiadcdsnsaneds 31,172 
Kansas City 37,107 
MI a adia.a6 kid a evorgssin esa a 22,839 
Hast St. Louis 17,957 
Mle nk ccs cecccassssed ,530 
EG ps vasvcccccescsgcs] UE | 66 EC. cae 
Cudahy ....... 1,138 
Fort Worth.... 11,834 
Philadelphia .. 2,250 
Indianapolis 2,178 
ER ita inca sd sbedevcntees 1,647 1,561 
New York and Jersey City. 8,002 8,757 10,701 
ORBaMOmNS CU. 0.05. ccccccce 7,707 6 
MED Storck ceacheweecabes 
OEP ee 


pS Pr re 
ae 

East St. Louis.. a 
St. Joseph....... 

— MR Ghedtedscsaciacen’ 27,817 


Philadelphia 
eeaeets 





SE eee Te 7,69 
New 3 York and Jersey City. 80,380 
Oklahoma City 


Si ECG w wp.neeeqwd db bade 
Sioux City.... os 
Cudahy ...... 

Fort Worth... 
Philadelphia ... 
— 





25 Sey 7,235 
ae "York ite Jersey City. 42) 463 
Oklahoma Cit 83 








CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending September 5, 1925, with com- 
parisons, are as follows: 

PACKER HIDES. 


Week Wit ba =  * Corre: 
Sept. 5, 25 


inten gd 


fuente native 
eers 


eae Per 8% @19c 18% @19c 18 @l19c 

wien native 

err 174% @18c 17% @18¢ @16c 
Heavy Texas 

steers... .0se @16c 15% @16c @14%c 
Heavy butt 

randed 

WEE ss ccccee @16%c @16%c @14%c 
Heavy Colorado 

ae @15c @1lic @13%e 
Ex-Light Texas 

SCOOTS «< ccrncisc @14%n @l4i%ec @i1l%e 
Branded cows.. @14c @14%c @11l%ec 
Heavy native 

ME Siacanieare:e @17%c @lic @l5c 
Light native 

SE coe cess @l5%e @16c @14\%ec 
Native bulls ... @13\c @13\%c @llic 
Branded bulls... @l11\%c 11%c 9%ec 
Calfskins ...... @22%c 2444n 23 24¢ 
See q@2zl1c @21c @18%c 
Kips, overw’t.. 18%c 18%c come 
Kips, branded.. 16%c 216440 osee 
Slunks, regular. @L @1.10 1.25@1.35 
Slunks, hairless 50 @60c 50 @60c 50 @55c 


Light, Native, Butts, pea and Texas steers Ic 
per tb. ‘less than heavies 


CITY AND SMALL PACKDRS. 








Week ending Week ending Corresponding 
Sept. 5,°25 Aug. 29,'25 week 1924. 
Natives, all 
weights @16c @16c ‘14c 
Bulls, native > @13ce @13ec @l1ic 
Br. str. hds..... @14%c @14%c 12¢ 
Calfskins ...... @18%c 18 @19%ec 23¢ 
ere: or @l5%ec 154@16%c @18c 
Slunks, regular. @1.00 @1.00 @1.25 
Slunks, i rless 
Ws. Bsedevcen @40c @40c @30c 
COUNTRY HIDES. 
Week ending Week ending Corresponding 
Sept. 5,25 Aug. 29,’25 week 1924. 
Heavy steers...13 @13%c 13 @13%c 10%c 
Heavy cows..... 12 @12%c 12 @12%c 9%e 
Sear 12%@138¢e 12% @13ec 9% @10c 
Rixtremes ...... ss Yalie 15 @15%e 12 @13c 
era @10%c 10 10%c 8 8%e 
Branded hides. “How enite 10 v10%c 8 8lec 
aca 7 17 @18c 15 @1%%e 
Sweets 16 @18c 13  @l4c 
Eiht calf. x $1.10@1.15 $1.25@1.30 
eacons ... $1, x 1.00@1.05 $1.10@1.20 
Slunks, regular. .$0.90@1.00 $0.90@1.00 $1.15@1.25 
Slunks, _hairless.$0.30@0.40 $0. _< Foy 0.30 
Horsehides ..-...$4. 5.50 $3: $0.25 = 
Hogskins .......$0.25@0.30 $0.25 0:30 0.25 
SHEEPSKINS. 
Week ending —_ ef Corresponding 
Sept. 5,’25 week 1924. 
Large packers. .$1.80@2.20 2 75@2.25  $1.50@2.00 
Small packers. .$1.75@2.05 oe _< $1. 1.75 
Pkrs. shearlgs. .$1.75@1.80 3.90 1.15 
Dry pelts.......$0.30@0.33 $0:30@0. $0.25@0.32 
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ICE AND REFRIGERATION 


ICE NOTES. 


The new cold storage unit of the Cash- 
mere Cold Storage and Warehouse Com- 
pany, Cashmere, Wash., was recently 
completed and put into operation. 

The new cold storage plant of the Davis 
Fruit Company in Wentachee, Wash., has 
been completed and is now ~ operation. 
The plant cost around $50,00 

The Citizens Ice and Cold cease Com- 
pany in Little Rock, Ark., which was re- 
cently sold to the Couch interests along 
with other properties of the Southern Ice 
and Utilities Company, is being remodeled 
and enlarged. 

Morris Ice Company has been incor- 
porated in Jackson, Miss., with a capital 
stock of $73,000 by J. H. Morris, 505 N. 
State street, Jackson, Miss., and others. 


It is reported that the Middle West 
Utilities Company will erect a 50-ton ice 
plant and a 1,000-ton ice storage ware- 
house in Kingsville, Tex. 

St. Lucie Ice Company plans to erect a 
new $15,000 ice plant in Ft. Pierce, Fla., 
adjoining its present plant there. 

Blacksburg Ice and Fuel Company Has 
been incorporated in Blacksburg, S. C., by 
J. H. McMurray, Jr., Cash and 
others. 

Home Ice Company in Abbeville, La., 
has been sold to Paul C. Dodge, who will 
remodel and operate it. 

It is reported that the Middle West Util- 
ities Company plans to erect a 60-ton ice 
plant and cold storage warehouse in 
Corpus Christi, Tex. 

Georgia Ice Company is said to be plan- 


Over 150,000 of these highly efficient devices have been installed in 
Packing Houses thruout the United States, Canada and South America. 


Adopted as standard by leading Packers 
everywhere. 


‘Webster’ Brine Sprays as we apply 
them give unparalleled results in all 
types of Brine Spray Refrigerating 


Systems whether deck, duct or tube 
systems. 


Complete brine spray systems installed; 
results guaranteed. 








Send for literature; arrange 
for interview. 


“oT HE SUCCESSFUL SYSTEMS ARE WEBSTER SYSTEMS” 





ATMOSPHERIC CONDITIONING CORPORATION 


LAFAYETTE: BUILDING, PHILADELPHIA. 


MONADNOCK BLOCK, CHICAGO. 








Durable 
Reliable 


Economical 


Somebody 
near you 


has one 


Arctic Horizontal 
Ammonia Compressor 








The Arctic Ice Machine Co. 


Canton, Ohio 





The Arctic Junior 
Refrigerating Machine. 


Leak Proof 
Fool Proof 


Uniform 


We'd like 
to hear 


from you 











ning to install a 60-ton ice plant at its 
factory site at 431 Harmon street, Savan- 
nah, 


a ee 
REFRIGERATION BY STAGES. 


From Power. 

In heat-balance studies of steam power 
plants it has become an axiom that the 
greatest economy of fuel results from per- 
forming each heating operation with heat 
at as low a temperature as practicable. 

This is applied chiefly to the feed water, 
which in the newest stations, is heated first 
by ‘low-temperature waste heat from oil 
and air coolers and thereafter mainly by 
bled steam at successively higher tem- 
perature levels. Except in the boiler itself 
there is no point in the system where a 
large quantity of heat is supplied to the 
feed water by a substance at much higher 
temperature. 

Since the low-head heat is worth less 
than high-temperature, inasmuch as it has 
less capacity for producing power, this 
plan of operation improves the over-all 
thermal efficiency of the station. 

The same principle applies where steam 
is used for process work. The use of 
high-pressure steam from the boiler where 
exhaust steam would have a temperature 
high enough for the purpose at hand is a 
sheer waste of power-producing capacity. 

Still further thermal gain is possible 
where the exhaust steam can be replaced 
by condenser circulating water at a con- 
siderably lower temperature. Circulating 
water from condensers operating at mod- 
erate vacua is already in successful use 
for heating buildings, as is exhaust steam 
at pressures below atmospheric. 

The converse principle of performing 
cooling operations in stages, using for 
each stage a cooling medium at as high 
a temperature as possible, has possibilities | 


: heck Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 
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almost as great in the effecting of econ- 
omies. 

While, scientifically, cold is not looked 
upon as an entity like heat, but merely 
as the absence of heat, the number of 
heat units per pound by which a substance 
falls below a certain standard may be 
looked upon as the content of cold per 
pound, just as the heat contained above 
that in water at 32 deg. is arbitrarily taken 
as the “heat content.” 

Given a certain initial temperature of 
food or any other substance to be cooled, 
any other available substance at a lower 
temperature may be looked upon as a re- 
frigerant. Even the air of a warm sum- 
mer day is a refrigerant to the fireman 
who steps out of a sweltering boiler room. 

Without being conscious of its scientific 
implications, the economical housewife 
makes daily use of this principle to keep 
down household expenses. If cooked food 
is to be chilled, she does not move it di- 
rectly from the stove to the ice box, but 
first sets it in the window to be cooled to 
the air temperature. 

Thus she is carrying out the first stage 
of refrigeration with a “high-temperature” 
refrigerant which costs nothing. Some- 
times she will use tap water (another re- 
frigerant at somewhat lower temperature, 
and hence more valuable) for a second 
stage of cooling. 

The final stage is in the ice box where 
she must pay over four cents per thousand 
B.t.u. of cold, asuming that she gets her 
ice for sixty cents per hundred pounds. 

This bit of household economy has been 
imitated in industry. Some of the city 
milk plants, for example, use cold well 
water for precooling milk before applying 
the more costly mechanical refrigeration. 

In one plant in New York City the wells 
supply water at fifty-six degrees F. during 
the summer when the average air temper- 
ature is above seventy degrees. Practi- 
cally the only cost is that of pumping, 
which is small with shallow wells. 

ne oS 
NEW INSULATING MATERIAL. 


A new type of insulating material has 
been developed in Denmark, which may 
prove to be of interest to refrigerating en- 
gineers, says Ice and Cold Storage of 
London. It was invented by three Danish 
engineers in Copenhagen. 

The new material is called cellconcrete, 
and somewhat resembles fine pumice 
stone. It is, however, said to be as hard 
as concrete, and will float in water. 
World-wide patent rights on the invention 
are held by a Danish concern. 

It is said that this new material is made 
by mixing sand and concrete in an ordi- 
nary concrete mixer, after which a foam 
liquid is beaten up into a froth in a spe- 
cial machine, and is then blown into the 
concrete mixer, where it is mixed with the 
concrete. 

The walls of the tiny cells of this ma- 
terial are said to be waterproof. This, it 
is claimed, is of great importance in keep- 
ing the walls of the coolers on which it 
is used dry and free from moisture. Like- 
wise it is said to be fireproof. 

Another advantage claimed for this ma- 
terial is that it can be made right on the 
job in the case of new construction. By 
this means, construction and insulation 
can be carried on at the same time. 
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ROPERLY refrigerated storerooms assure the Packer of prime meats and no 
spoilage. Protect yourself from spoilage losses by installing YORK MECHANI- 
CAL REFRIGERATION. You can depend on a York. Write for list of York users. 


YORK MANUFACTURING COMPANY 
ICE MAKING AND REFRIGERATING MACHINERY EXCLUSIVELY 


YORK, PENNSYLVANIA 








_Get the 1925 Stevenson Door Book 


FREE It tells why Stevenson Regular 

Doors are the quickest, easiest, tight- 
est sealing of all regular doors. 

Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot Stand 
Open ;” the Stevenson Overhead Track Door with 
positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 











The Hill Non-Condensable Gas Separator 


A gas separator that will remove all non-condensable gases from your 
refrigerating system without causing any loss of time or ammonia. 
This is our guarantee. 


The Hill Manufacturing Co. 


Monadnock Bldg. Chicago, Ill. 








A. C. Wicke Mfg. Co. 


Cold Storage Installations 


of Every. Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Salesrooms: Main Office and Factory: Bronx Branch: 
207 East 43rd St. 406 East 102nd St. 774 Brook Ave. 
Vanderbilt 8676 Atwater 0880 Melrose 7444 











Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue 


West 22nd St. PHILADELPHIA, PA. 





——— 
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Chicago Section 


R. A. Rath, 


of the Rath Packing Co., 
Waterloo, Ia., 


was in the city this week. 


Phillip E. W sickest. of the Wuichet Fer- 
tilizer Co., Dayton, Ohio, was a Chicago 
visitor this week. 


Fred Inches, of the Wilson Provision 
Company, Peoria, Ill, made a trip to 
Chicago during the week. 


R. C. Ellis, of the Hopkins Fertilizer 
Co., New Albany, Ind., was in Chicago 
on a short trip this week. 

George A. Hormel, president of George 
A. Hormel & Co., Austin, Minn., was in 
Chicago late in the week. 


Howard R. Susiahe president of Shafer 
& Co., Baltimore, Md., was in Chicago 
this week on a business trip. 


President W. H. Gehrmann, of the 
Kohrs Packing Co., Davenport, Ia., was 
a Chicago caller during the week. 

Fred Begg, secretary and treasurer of 
Powers-Begg & Co., Jacksonville, IIl., 
was a Chicago visitor this week. 


Charles S. Rauh and S. J. Martenet, of 
E. Rauh & Sons, Indianapolis, Ind., were 
in Chicago on business this week. 

Edw. F. Deacon, president and general 
manager of The Brecht Company, St. 
Louis, Mo., was in Chicago this week. 

Isaac Powers, vice-president of the 
Home Packing & Ice Company, Terre 
Haute, Ind., was in Chicago this week. 

E. C. Merritt, of the St. Louis Inde- 
pendent Packing Co., St. Louis, Mo., 
made a business trip to the city during 
the week. 


Fred G. Duffield. vice-president of Ja- 
cab E. Decker & Sons Co., Inc., Mason 
City, Ia., called on his Chicago friends 
this week. 


C. P. Keller, 
well-known sausage 
Falics: N. Y., 
on business 


of P. J. Keller & Son. 
makers in Niagara 


was in Chicago this week 


Packers’ purchases of livestock in Chi- 
cago for the first four days of this week 
totaled 34,590 cattle, 10,161 calves, 61,120 
hogs and 62,753 sheep. 


W. E. Hoagland, superintendent of 
Louis Piaelzer & Sons, Chicago, has be- 
come connected with the Anniston Pack- 
ing Co., Anniston, Ala. 








Sentence Sermons 


Written for THE NATIONAL icra 
By Roy L. Smith 


SOME MEN HAVE NEVER 
KNOW N— 


—The thrill that comes with earning 
their first dollar. 

—The mighty help that comes from 
having the confidence of a little 
child. 

—The sense of power that comes 
from mastering one’s self. 

—The exhilaration that follows the 
doing of a really unselfish thing. 

—The friendship of God because 
they never recognized Him 
when they met. 

—The real soul of a woman because 
they never gave their own best 
to any one. 

—The satisfaction that comes from 
acting generously toward an 
enemy. 























H. ©. GARDNER F. A, LINDBEEG 
GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, NEMS. Packing Ptente, Gols Gtemen, 
Manufacturing Plants, Pow: 
—.. _ 


1184 Marquette Bi CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


M. P. Burt, of M. P. Burt & Company, 
Memphis, Tenn., prominent packinghouse 
engineers and architects, called on his 
Chicago friends this week. 


C. S. Kresbe, of the Kresbe Brokerage 
Co., left Chicago late in the week with 
his family to spend the Labor Day holi- 
days in northern Michigan. 


A. C. Hofmann, Jr., 
eral manager of A. C. Hofmann & Sons, 
Syracuse, N. Y., made one of his rare 
visits to Chicago this week. 


president and gen- 





Packing House Products 
Oldest Brokers in Our Line 


Tankage 
Bones 
Cracklings 
Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph ed 
All Working CHICAGO, 


Asa Davidson, head of the Davidson 
Commission Co., returned to Chicago this 
week from a 10- day business trip in the 
East. 


J. L. Sheehy, sales manager of the Em- 
mart Packing Co., Louisville, Ky., was in 
Chicago this week greeting his army of 
old friends. 


R. T. Keefe, president of Henneberry 
& Co., Arkansas City, Kans., was in the 
city this week, accompanied by his son, 
Richard, Jr. Young Richard is surely a 
chip off the old block. 


H. P. Henschien, of the well-known 
firm of Henschien & McLaren, packing- 
house architects and engineers, left Chi- 


cago this week on a 10-day fishing trip 
in northern Wisconsin. 


George M. Foster, secretary of John 
Morrell & Co., Ottumwa, Ia., passed 
through Chicago this week on his way 


to Liverpool, England, where he will visit 
the company’s British offices. 


Elmore M. Schroth, vice-president and 
secretary of the J. & F. Schroth Packing 
Co., Cincinnati, Ohio, was in Chicago this 
week. Mr. Schroth is a director of the 
Institute of American Meat Packers. 


Otto Finkbeiner, president of the Little 
Rock Packing Co., Little Rock, Ark., was 
a business caller in Chicago’ this week. 
Otto left his motor horn at home, as his 
special cop’s badge is no good here. 


A number of fertilizer men from Col- 
umbus, Ohio, were in Chicago this week. 
Among them were H. Albert Smith, 
George M. Weaver and Robert B. Allen, 
of the Smith Agricultural Chemical Co., 
and J. T. Welch, of the L. Welch Chem- 
ical Co. 

Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, August 29, on 
shipments sold out ranged from 7.00 cents 
to 22.00 cents per pound and averaged 
12.38 cents per pound. 


George L. Franklin, president and gen- 
eral manager of the Dunlevy-Franklin 
Co., and George N. Meyer, secretary and 
treasurer of the Fried & Reineman Pack- 


ing Co., both of Pittsburgh, Pa., were 
in the city on business this week. They 
know how to “pull together” in Pitts- 
burgh. 





Stadler, Levine & Cravin 


Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
Packing House 
Specialists 


$14 Erie Bidg. 
Cleveland, O. 


George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 


Overhead Track Work. 
510 ide” Detroit, Mich. *” ses 








C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 














AN 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
—, Lewer Construction Cost. Higher 

ne 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 











206-7 Falls Bldg., MEMPHIS, TENN. 
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Provision shipments from Chicago for 
the week ending August 29, 1925, with 


comparisons, are officially reported as 
follows: : 
Cor. 
Last Bin = see 
week. 
Cured meats, Ibs..... 17,714,000 17517, 000 17. 352, 000 
Fresh meats, Ibs..... 42,763,000 37, 514,000 39,219,000 
ee ere O2 252, ,000 7,325,000 11,873,000 


Archer E. Hayes, “of Hately Bros. Co., 
has been attending a lot of “blow-outs” 
lately. Last Sunday while driving in 
from the dunes Archer was afflicted with 
five blow-outs in succession, so that it 
took him 10 hours to cover 76 miles. 
The next morning, when he went out 
to the garage, he found another tire down. 
Archer says they all looked boot-jack 
shape to him, and slightly salted! 

ee” ee 
DEATH OF E. C. ANDREWS. 


After a lingering illness E. C. Andrews, 
president of the Illinois Meat Co., of Chi- 
cago, died at Rochester, Minn., on Sun- 
day, August 30, at the age of 51 years. 

Mr. Andrews was a well-known figure 
in the packing industry in Chicago, hav- 
ing started his career at the yards many 
years ago with Thomas J. Lipton. Later 
he went with the National Provision Com- 
pany, and when that plant was burned and 
the company went out of existence he be- 
came associated with the Independent 
Packing Co. 

_ Here he worked his way up to the posi- 
tion of vice president and sales manager, 
and at the same time took an active part 
in the supervision of the operating end of 
the plant. He has been president of the 
Illinois Meat Company since 1920. Mr. 
Andrews was familiar with every phase of 
the provision markets and was considered 
one of the cleverest traders in that field. 

He is survived by a widow, one daughter 
and two sons, of whom, Samuel, has been 
associated with his father in the Illinois 


Meat Co. Funeral was held at Ironton, 
Wis., at 10:30 a. m., Wednesday, Septem- 
ber 2, with interment at that place. 
es eee 
MEAT TRADE IN AUGUST. 
A fair demand, with little change in 
values, featured the wholesale meat trade 


during August, according to the monthly 
review of the Institute of American Meat 
Packers. 

The export trade during August showed 
improvement over the trade during July. 

In England, with a slackening of supplies 
from Denmark, meat prices improved some- 
what, but the trade was limited, owing in 
part to the strike situation and in part to 
the scarcity of cuts suited to the English 
market. 

On the Continent, there was an improved 
trade in lard from stocks. Fat backs and 
clear backs also were in better demand than 
during the month previous. Shipments of 
lard have been heavy to provide sufficient 
stocks for the fall trade and also to antici- 
pate the effective date of the German 
tariff duties. 

The domestic demand for pork products 
was seasonably good, especially when com- 
pared with the volume of current production. 
This was true of both fresh and cured 
products. 

Production of lard was considerably lower 
than during August, 1924. There were 
minor fluctuations in prices throughout the 
month and the market was somewhat lower 
at the close of the month, owing to scat- 
tered liquidations. 

The quality of the hogs which came to 
market showed some improvement, but 
yields generally have been relatively low. 
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Meat Trade Movies—No. 62. 








HE CARRIES IT WITH HIM! 


His golf kit, of course! But that’s not 
the only thing Al Eberhart carries with him. 


Ever since he taught Chicago how to like 
Hormel’s hams, he has had that habit of 
carrying everything he went after. He 


carries the regard of many a young man he 
started on the path to packinghouse success. 
And if they don’t watch out he may carry 
the next election for Cross, Roy, Eberhart 
& Harris. > 








Hogs from the spring crop made their ap- 
pearance at some markets. 

Receipts of cattle showed a slight increase 
for the month, with a continued shortage of 
choice to prime cattle. Supplies of grass- 
fed cattle were liberal. 

Notwithstanding the fact that the volume 
of the trade was good, the dressed beef 
market was unsatisfactory during the entire 
month, particularly for the commoner grades 
cf beef. 

Hide prices generally were higher than 
during the previous month, and the demand 
is sufficient to take care of current pro- 
duction. 

The market for dressed lambs during the 
first three weeks of the month showed some 
improvement over July. During the last 
part a severe break developed on account of 
continued liberal receipts in the East and 
heavy shipments of the dressed product. 








Good Business 


A Corner Conducted by John W. Hall. 

















WE GET WHAT WE GIVE. 

Epictetus said, “Practise yourself, for 
heaven’s sake, in little things; and thence 
proceed to greater.” Large oaks from 
little acorns grow, and it’s the little deeds 
of kindness, the little thoughtful things, 
the little courtesies, the little obligations 
that are promptly met that mark the 
sharply-drawn line between the careful 
and the careless, the wise and the un- 
wise, the thoughtful and the thoughtless, 
the great and the small. 

The biblical verse, “Unto everyone that 
hath shall be given, and he shall have 
abundance; but from him that hath not 
shall be taken away that which he hath” 
has been the subject of many long-drawn- 
out controversies. 

Viewing it from the angle of the in- 
dustries we are concerned with, a fair 
construction would be that those that 
help others will be abundantly assisted. 

And those who fail to cooperate will 
eventually be side-tracked! 
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CHICAGO LIVESTOCK. 





























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 24....... 20,376 8,890 34,623 28,537 
Tues., Aug. 25...... 8,195 2,981 19,381 22,888 
Wed., Aug. 26...... 9,369 1,688 12,443 17,851 
Teer. AGG. Bt. <5 .02. 9,898 2,732 17,015 11,767 
ae ae 3,328 1,119 15,677 3,871 
Bat., AUg. Bi iscc cas 432 121 3,397 3,077 
Total last week..... 51,598 531 102,536 87,991 
Previous week.......& 53,186 12’ 376 «99,277 =: 78, 856 
fe ere 61,766 12,725 124,981 109,014 
Two years ago....... 67,876 13,696 167,685 107,495 

SHIPMENTS. 

Mon., Aug. 24....... 3,573 357 6,851 2,800 
Tues., Aug. 25...... 2,922 280 6,115 6,050 
Wes. ANG. BG.i.c0 4,090 293 2,611 10,475 
Thur., Aug. 27...... 4,184 407 4,267 6,335 
Wiis, A, BB. cacceee 3,101 189 5,177 4,934 
Sat., Ang. 20........ 269 97 1,766 552 
Total last week..... 18,139 1,623 26,787 31,146 
Previous week....... 14,338 828 24,507 211455 
Year ago ee 2 + 23,002 249 25,870 46,222 
Two years “ago... » «24,152 973 51,173 45,019 


Receipts at Chicago Stock Yards thus far this year 


to August 29, with comparative totals: 

1925. 1924. 
Cattle ...cccccccccscesccccces 1,862,950 1,955,174 
Calves ..cccccscccccccsceccccs 595,854 542,156 
Dae divenecaaveenenquneseana 5,457,287 6,758,924 
SHEEP... cc ececcccccsevcccces 2,526,292 2,462, 664 


Combined weekly hog receipts at eleven markets 
for week ending August 29, with comparisons: 





Week. Year to date. 
Week ending August 29....... 402,000 20,589,000 
Previous week.......... YS ee ere 
Corresponding week, 1 505,000 25,686,000 
Corresponding week, 192 587,000 25,098,000 
Corresponding week, 19 . 471,000 19,060,000 
Corresponding week, 1921...... 367,000 19,531,000 


Combined receipts at seven markets for the week 
ending August 29, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending August 29. 242, 000 330,000 238,000 
Previous week...........2 248,000 319,000 ,000 
DENG. he v ckleaatesecendoces 241,000 401,000 301,000 
TE) «ed ce eesrhenceasand 315,000 468,000 260,000 
: eee te 362,000 237,000 
Bad se cccuenxcnudaee 168,000 272,000 351,000 


Combined receipts at seven points for 1925 to 
August 29, 1925, with comparisons: 


*Cattle. Hogs. Sheep. 
MN desi ctawsege 6,486,000 17,546,000 6,413,000 
MR Gsiitcorseesen 481,000 21,201,000 6,468,000 
eee” 6,718,000 20,768,000 6,491,000 
SE Gaediecnsowegs 6,297,000 15,514,000 6,202,000 
WE  aieceaiccsence 5,600,000 15,319,000 7,391,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 


Number weight——Prices—— 
received lbs. Top Average. 














*Week ending August 29.102,100 253 $13.50 $11.90 
Previous week............ 99,277 25 13.95 12.45 
BD 05.6 on caticocdvesseucd 124,981 242 10.20 9.25 
BE) Fs Se cv bse cdeascteves 167,685 241 9.70 8.40 
Wags cd ceccdevecectecwe 124,220 253 9.90 8.10 
DE cok eas devienges eboeas 109,123 257 10.10 8.25 
)  ererrertr ete rT 100,625 247 16.25 15.00 
Average 1920-1924........ 124,300 248 $11.25 $ 9.80 





*Saturday, August 29, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Cattle. Hogs. Sheep. -Lainbs. 

*Week ending Aug. 29..$11.80 $11.90 $ 7.25 $14.65 
Previous week.......... 11.75 12.45 6.80 14.80 
BIE Give cceccaccccswccse 9.20 9.25 5.75 13.35 
DD We a ee'sn seghupecceas 10.85 8.40 7.65 13.30 
ins vd0s neeheuesahen 9.85 8.10 6.75. 12.70 
BD  cascccccvescveccses 8.50 8.25 3.75 8.10 
BE  ehsccedavesceceecee 15.00 15.00 7.70 13.35 
Aevrage 1920-1924....... $10.70 $9.80 $ 6.30 $12.15 
Following is given the net supply of cattle. hogs 


and sheep for packers at the Chicago Stock Yards: 








Cattle. Hogs. Sheep. 
*Week ending August 29... .33, = 75,100 ,800 
Previous week. ........e.ee. ; 138, 74,770 57,401 
ME Csev che dese nt cheecacina 3 904 90,111 62,796 
WM ssi cscai glad vedas 43,724 116,512 62,476 
MPM os ova cap cctespaiens 36,648 100,71 47, 
*Saturday, August 29, estimated. 
Chicago packers’ hog slaughters for the week end- 
ing August 29, 1925: 
Week. 
AMO A GOs 05 SBN oe es ease enc nbdress 9,500 
AMIR AMOTIEAR © 6. oo.c o0w cca cnt cbaweicvs vt teases 2,360 
SUBMIS Oe On od o's WercSccntascocssieucat ch dasdwual 900 
Hipwamtend OO. «oo vic cies.cecenc civcesccshectewude 3,800 
, Se BO Serer errr e reer vr ere rye rt 6,800 
WHO BOO i as a Secceccsccwcevevsctssvensetedd 6,500 
DOPE SAO 6c cc sb ickshdveva cncavindeesanee 4,500 
‘Western Packing O66... i\s6. ccccscisicndqahnas - 6,400 
Roberts &. Oaks cc ccccccccccccccccccccsesedes 3,600 
ee BD ROS eee ere tie 3,100 
Independent Packing Co............seeseeeees 2,500 
Broaman Packing Oe... 20 ss ccecccissidstavecas 6,100 
Agar POC Gi. os ices ceacs cdi ees Sehitaees 1,100 
OCG Fes bei Snes Nats ea pewekan des 138,800 
WORISs ions 6 ks deus hc cee acess 78,900 
PHOVIOUE WOON. 6.5626 check oliciadsd cauweee «++. 77,400 
Ce ee ere ries 109,400 
Two years a59::. TCTeeT eT vier ee 122,300 
TOG WONG Gn ccs oC scbc tude cece ctdagpantad 110,000 


(For Chicago livestock prices see page 40.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 
Based on 


Actual Carlot Trading, 
September 3, 


Green Meats. 


Thursday, 
1925. 


Regular Hams— 


8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 
16-18 Ibs. 


avg 
ave. 





: @22 
-18%@19 
18%@19 

















@21% 
@m2i , 
@21% 
20 
@19% 
@18% 
@18 
@15% 
@15%4 
14% 
1456 
@14% 
@27% 
27 
@26 
@24 
@23 
@23 
%@23 
2%O25 
@22 
@21% 
@21% 
Boiling Hams—(house run) 
EE ME cones nbbbbsssesenceésdocve @21% 
SE, Mn Don be napeence en bene nseenes @21% 
SEE, MEE n oo bess cccecevessesessance @21% 
Skinned Hams— 
14-16 Ibs @2Y% 
16-18 Ibs @22% 
18-20 Ibs @22 
20-22 lbs @19% 
22-24 Ibs. @19 
24-26 Ibs @18% 
25-30 Ibs @18% 
Picnics— 
4 6 Ibs @16 
6 8 Ibs. @14% 
8-10 Ibs. @14% 
10-12 Ibs. @14% 
12-14 Ibs @14% 
27% 
2644 
26 
24 
@23 
Dry Salt Meats. 
Extra short clears, 35/45.............+..-- @20% 
Extra short ribs, bsahswid> seekban bass @20% 
Regular plates, Be iickecues bbs Seecccvce @17% 
Pe ,. MP Bencccccssnscenesevecessess @16 
EE cuckSd congas ott Val weebs nas cess @is% 
Fat Backs— 
@16 
16% 
16% 
@17% 
@17% 
18% 
18% 
@22". 
@21% 
y @21% 
y @21% 
' @21% 
’ @20% 
ET SE, on vin} one dso nde weve coeseyeces 20% 
a EE 6 0 od beset den sete én scutes @20% 














FUTURE PRICES. 
Official Board of Trade Range of Prices. 


SATURDAY, AUGUST 29, 1925. 
Open. High. Low. Close. 
LARD— 
17.0714 17.00 17.02% 
17.17% 17.10 17.12% 
21.32% 21.12% 21.32% 
20.40 20.40 20.40 
17.90 17.85 17.90 
ine uate 17.87% 
MONDAY, AUGUST 31, 1925. 
Open. High. Low. Close. 
LARD— 
see 17.00 17.00% 16.87% 16.90-871%4 
Te vsspececs . 1244-10 17.15 17.00 17. ts 
Te S00cseness 6.8744 16.92% 16.77% 16.7 
BAB. ss cnsiecde ib. 82% 15.35 15.15 15. 3008 
CG se sKkaase 15.0244 15.05 14.05 14.90ax 
ee ee ai 14.80ax 
CLEAR BELLIES— 
i <p-tabssasiabas cweese abd 21.32%n 
i  Sesssneant 20.69 20.60 20.55 20.55ax 
SHORT RIBS— 

Be, ccccccces 17.90 ‘17.90 17.80 17.82\%b 
GEE. sccceseves 17.85 17.85 17.70 17.70ax 
TUESDAY, SEPTEMBER 1, 1925 

Open. High. Low. Close. 
-16.92%4-17.00 17.15 16.92% 17.15b 
17.05-07% 17.22% 17.05 17.22% 
-16.82% 16.95 16.82 16.90b 
-15.40 15.40 15.35 15.35 
-14.90 15.05 14.90 15.00 
onecescese seve sone ape 14.90b 
CLEAR BELLIES— 
ovesebecs sees kes ante 21.37% 
20.60 20.60 20.55 20.55n 
SHORT RIBS— 
Bapt, wcccccccs 17.90 17.90 17.80 17.90b 
hs. <scesooese 17.85 17.85 17.70 17.85n 
WEDNESDAY, SEPTEMBER 2, 1925. 
Open. High. Low. Close. 
LARD— ° 
BOE.  ccccseses 17.2544-30 17.35 17.25 17.30ax 
OME, ace cceccve 17.2744-30 17.40 17.27% 17.32% 
i. b cusbes> ee 17.00 17. 17.00 17.00ax 
eee 15.47 15.50 15.45 15.45ax 
Me seversnece 15.12% 15.15 15.10 15.10ax 
BE sciccosess 15.00 15.02% 15.00 15.00n 
CLEAR BELLIES— 
Sept. ebaee sese ove 21.3744n 
Deis Sivsbanees esas Dede eves 20.50ax 
SHORT RIBS— 
BES 5 sos cewsnveeecss bine oe 17.90n 
GEE. ccececnecs 17.85 17.85 17.80 17.80ax 
THURSDAY, SEPTEMBER 3, 1925. 
Open. High. Low. Close. 
a. 12% 
lilo 
16.85b 
15.32%ax 
5.00 
14.90 
21.25ax 
19.95ax 
17.674%ax 
17.55ax 
FRIDAY, SEPTEMBER 4, 1925. 
Open. High. Low. Close. 
LA 
Sept. ..... ." A i = arn 37.15-17% 17.25 
Tie céveses 17.20 17.25 
sss 6eas 16.95 i6. 3 16.95 16.95ax 
MDs asccuss -50 15.50 15.40 15.40ax 
DOM. scocccs 15.00-02% 15.10 15.00 15.021%4b 
BT shistede viene abe ies 14.97% 
ng AR BELLIES— 
éue ose “ones . oe 21.22%ax 
rer 60 17.75 17.60 17.67 %ax 
SHORT RIBS— 
ME, 035s chee 21,22%ax 
Ge passe asd woes 19.95n 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 














ei 
RENDERING TANKS - SMOKE STi 
RANSOM.~ CHURCH .- WILLARD - AND - PARK - STRE! 


KALAMAZOO . MICHIGAN 


















September 5, 1925. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, September 








3, 1925, with comparisons, were as fol- 
lows: 
Week Cor. 
ending Prev. week, 
Sept. 3. week. 1924. 
Armour & CO........+6. 7,635 7,741 024 
Anglo-Amer. Prov. Co 3,154 »709 2,593 
Swit B OO... scccsseve 7,692 7,459 8,680 
G. H. Hammond Co.... 3,981 3,550 4,398 
Morris & ©0.....ccscsee 404 7,345 9,016 
Wilson & (0. .....cecee 7,512 6,872 6,421 
Boyd-Lunham & Co...... 5,065 4,310 5,907 
Western Pkg. & Pro. Co. 6,900 6,175 7,900 
Roberts & Oake........ 3,226 4,805 2,899 
Miller & Hart.......... 4,427 2,693 2,808 
Independent Packing Co. 3,464 2,171 4,431 
Brennan Packing Co.... 6,698 4,934 5,825 
Agar Packing Co....... 1,100 901 175 
OU: cik-ccdceredie'despe 66,258 55,565 67,677 








CHICAGO RETAIL FRESH 











MEATS. 
Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end.......... 3 25 12 
Rib roast, light end........... 40 30 20 
Chawckk Toast. .....cccqesccceses 26 20 14 
NE, SN, wa acccsnessecece 50 40 20 
Steaks, sirloin, first cut...... 50 35 22 
Steaks, porterhouse............ 55 40 25 
Steaks, ‘flank. ......cccccocses - 28 25 18 
Beef stew, chuck...........-. - 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates...........eeeees 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
. Com. 
tans (ieee aven sab oeeees - 4 21 
hows eam sh beh 6enns ete se4ee0 en oo 5 
PED. 6ac06.sednoots cc ctetcersene 12% 10 
Chaps, Shomi@er......ccccece coueeus 24 10 
Chops, rib and loin........ éoséus SP ee 
TARG ccccaccvecscccessecssese 24 ee 
BOW 2 nncccccccccccccccccce 10 
Shoulders. ovccee 16 ee 
Chops, rib and loin. 30 e 
Pork. 
Laing, whole, S@10O AVE,...ccscccccccccces 36 @38 
Tains, whole, 10@12 avg.........cccceccees 32 @34 
Loins, whole, 12@14 avg.........ccecccccee 28 @30 
Loins, whole, 14 and over..........eeeeeees 24 @26 
DER. chil 4 SN ASM ew coisa poesvs 640/05 b0s00 69 @45 
GOMES oo ic crccccccvcvecccvesscvcessosen @ 24 
SNE 256 ios Hose deh 80K O86 06 0es Howe weys ah @28 
ae oo eee vocesésocccsssceaseces enceccees 18 
SANDS ESSN eRe abe enn CObNWS we cosesenen 14 
Leaf ‘esd unrendered...... ecccccccccccccee 22 
Veal. 
TERR GBOTOORS «0 ccc ccscccvicees sateceypavensdae 35 
aioe erry Tr TTT cocccccecsccnesene 22 
BEE 0000 ¥90.00.5000 000000050000 6008 20s cents 35 
BEORStS 2c ccccccesccccccce pew esocecvccdes ome 18 
Shoulders ..........eeeeeeee ccccccece Soece 24 
ear sesh Wee suewesees 50 
Rib and loin chops...... ceweve SQesaeweweve 40 
Butchers’ Offal. 
BURGE cccccvccccdvveqovessecscs Cocccecccecs oe 6 
Shop fat ........ 3 
Bones, per 100 lb 50 
Calf skins 19 
SPB nccee 15 
wed sodeboehadsesessc cenaspacdebees 12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
OCEPBtMIS ccccccccvcvccesccccevccccccese 7% 1% 
a os nitrate of soda, f. o. b. 
i is: iy OUD 5.0 00 Gc acseesess 3% 3% 
Bis than carloads, granulated........ 4% 4 
CPMIEES nk conan tee cnsncsssssicece cvccee 5% 5 
i 100@i80 Ibs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
BOCS OF MOTE .ccscscrcccscccceccscece 9% 
In bbls. in less than 5-ton lots ........ 9% 10 
Borax, carloads, powdered, in bbls......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
D car lots, per ton, f.o.b. Gahenme, 


bu Saved kWah 48005060 055.020 0ss00tbesee +-$ 7.60 
Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago ...... 7.80 

Sugar— 
Se SE, TS, NEE Sec ccccensvecseceedecs @4.55 
RE WOOT, WO MIB ks ic ccviccecepegesen @4.10 
Syrup, testing 63 to 65 combined sucrose 
GE BRVENE occ ccccceaccccaccodeeconsess @0.28 


Standard granulated, f.0.b, 
Plantation granulated, f.o.b. 
leans (less 2%) 


refiners (2%).. 
New Or- 


@5.60 
@5.15 
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CHICAGO MARKET PRICES Highest ier sonnei cies ‘om 


garine in cartons, rolls or prints, 















































































i MOD: 6 ccc nodunwhi hee +00 0e ees s @26 
White animal fat margarine in 1 lb. car- 
WHOLESALE FRESH MEATS. — a @31 tons, rolls or prints, f.o.b. Chicago........ @24% 
Fancy pork sausage, in 1-lb. carton a: Nut margarine, 1 1b. cartons, f.0.b. Chicago. @21 
Carcass Beef. pcan al pba sausage, fresh Por @2 (30 and 60 lb. solid packed tubs, 
. for. week. ountry style sausage, fresh in bulk.. le per 1b, less.) 
wee Cor 904. Mines siyie ."" % SlOKed. 6.0.6 e eee @ie Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 
: co xed sausage, fresh ........... siaveaeues 
Prime native steers......... 18 @23 18 @19 Frankfurts in pork casings.............++. @16 
— native steers Ys a bs a Frankfurts in fl aaleks Doiias Chica ta cde @20 DRY SALT MEATS. 
Medium steers ... ae v . Bologna in beef bungs, choice............. 16% Extra sl eRe ; ‘ 2 
Heifers, good : 13° @18 Bologna in beef middles, choice............ 16 KE ite prone sities SBIR cit ARS oe * en 
0 eo 6 7 @i Bologna in cloth, paraffined, choice........ 144% Short Clear middies, 60-ib. ive. 19 
Hind quarters, : 0 @24 Liver sausage in hog bungs................ @21 Clear bellies, 14@16 Ibs. @22ie 
Fore quarters, Choice........ wii @ils lives —- $B DOSE FOURGB... ccccccccece oR Clear bellies, 18@20 Ibs. @21% 
FOR Oe cents ‘le liiea, Ran: Y 
Beef Cuts New England luncheon speciaity........... @28 Clear bellies, | 25@30 Ibs @21% 
e . Siesta Wandbeon. woestaiey @22 Rib bellies, 20@25 Ibs............ eee eee ees @21 
. BMhiwe. i Oe  . Se Reet weee aoa” he 8, 25@¢ Dilan <6 Ramon bien am: kaneane 
Steer Loins, No. 1.......... @49 os Minced luncheon specialty........ Bey aa 15% ba — oats — ber 
Steer Loins, No. 2.........+ @43 ox Tongue sausage .......... fe hier pe 24 Mine daene Le Gis 
Steer Short Loins, No. 1.... @66 @45 Blood sausage .... c 18 aoe Seen ’ 14@16 Ibe ee rr C 
Steer Short Loins, No. 2.... @58 @40 Polish sausage 2 16 ayes ee as) 1@ We cccccae pt.ccccccosecs @17% 
Steer Loin Ends (hips)...... @3sl @26 VCS a ee elle to 2 16 mare OE PNAtew cnc ccc sic ccceecsccccscveccs gi 
Steer Loin Ends, No. 2...... q 4 - Qs DRY SAUSAGE. GN a Nada wa wandedign 45,04:0 siagianeee Keeiee @13% 
COO \ TOUR 3%, cid Suca go oe Widdcaie M2 ‘ p 
nenén 4640004 2 2A 30 4 
oe - — CRIOOY 6 a0 on on Cervelat, choice, in hog bungs............. 51 WHOLESALE SMOKED MEATS. 
Steer Ribs, No @33 @24 Cervelat, new condition, in hog bungs...... 17 Regular hams, fancy, 14@16 lbs........... @30 
Steer Ribs, No. @30 @23 Cervelat, new condition, in eet middies. 17 Skinned hams, fancy ,16@18 lbs........... @31'% 
Caw: Dia No. @16 @23 Thuringer DOITOIEE a desc cccsiccscsyeccevess 22 Standard regular hams, 12@16 lbs.. on @28 
on ae a @16 mis” 6 WARDIOE 50 cccose 5s ; 28 Picnics, 6@8' We. .....:0ccscece ) 20% 
Cow Ribs. No. 3 @10 @10 CE SO 26 Standard bacon, 4@8 Ibs. 33 5514 
Hisar Gains. vo, 2 @19 17 B. ©. Salami, choice...........+++ 48 Standard bacon, 10@12 Ibs. aaa 3414 
mrate tiie MO @........ @18 Bib Milano Salami, choice, in hog bungs 48 Standard hacon, 12@14 Ibs................ @32% 
4 9g Chu xk mr te @13 @l12 C. Salami, new condition............... 22 Standard bacon strips, 6@7 Ibs........,.. 
Specs Gutcs: Ee CN easy ig @i12 @ll Frisses, choice, in hog MUSAOIORS b:0:5'ei¢a,zs.0% 41 Cooked hams, choice, skin on, surplus fat 
meee coe ea, Se 2's 08 e> 3 @l4 Genoa style Salami ............. oh eee ‘ 56 CU MONOID <0 cn nan ch ects din dsecommedbudh @43 
Cow Rounds ia ee e* ¢ 9 DE. 5b ce%.0.0040hs canree ceeccccccccce 38 Cooked hains, choice, ‘skinned, surplus’ fat 
ROT MABE: <1 cise 64 4's-7072 6/06 a a10 Mortadella, new condition. Re vesexsenaasae 21 GUE nules hace ahaa deckiemeen dowd @44.: 
Steer Plates ..-.-.-+.+++++- @12% > tone CRETE. ccc cueahdsacviteun Waacbeesieas v¥s 52 Oooxed hanis, choice, skinless surplus fat 
Oe | een eee “es @ 9% Italian style hams ..... eanminwa’ ‘Aaaiha donee re ah ere ae eee Soitc gids verde atedadsa eetd 45 
See Ee Fares seeeese se et . er Vieghaia geyte fame 2.0... 42 Cooked picnics, skin on; ‘surplus fat off.... 26 
: Dee Geant ; picnics, skinned; surplus fa accents 
pag eer a ei ey ¢ bu @ $4 SAUSAGE IN OIL. Cooked loin roll, smoked............e000 bre @44 
OW re. vi oe oe 
‘ § eee ee ») 5 5 Bologna style sausage in beef rounds— 
oR a ER @a° G5 Small tins, 2 to crate............ Siausccdentes $6.50 ANIMAL OILS. ; 
ROMS 1.206 ceccsesccssseces @20 @20 SS EE os co nacncvsctacece wee 7.50 Prime re Be cag Oe PS PO IE Nis dg tits 19% @19% 
Strip Loins, Yo. 1, boneless @65 @60 Frankfurt style sausage in sheep casings— Kxtra winter strained «2. .4.6i..cedieees 17% @18 
oe ae: | oe @50 I sc receccacccetcecces GMM “MMM AIOIE a cocacsccccansspoccreetsccul 14 @14% 
na aft... @35 Large tins, 1 to crate.......-+-+...ss 00s ct, Ge | Mama @ tess... choi. cas 124% @12% 
Sirloin Ruta Wo to... .. @36 @30 Frankfurt style sausage in pork casings— NOSE OIARE: OU 6 <5. 0.05 von'ee ode nena yedincde 12 @12 
partinn intts Mo. 9. ....... @25 @20 OS Se Se ee ree TOD: NOS BEM Qa. csi ices crelitseccietens 11% @12% 
Sirloin ia Wie. te @18 @18 Earee tins, 1 to Gate... .00000ceve0eee aincasccn MN DMG MIIIN OUD S io. 0 < vc cddinoesdncbtaes 14 @14% 
Beef Montane. (le. ic.s.. @id @70 Smoked link sausage in pork casings— Miai¥e meONeNE GIR... 8. esc caveasckenedd 124 @12 
whet Tendeidias, No.3... @65 @60 Small tins, 2 to crate Recauae aan kisasts +60: RGR". Neva ROMMRLINE.. 5.1s,.ccacrecwee ee 12 @12% 
ek Ses : 
Meng) PIE Nee ok od ecce oes @li @ii Large tins, D500 CUAER. sc coe ca cance coewen Ga BERIION CI Glos coin cicncnviksnascecaal 124%@13 
nn Ana, <a Gis @is SAUSAGE MATERIALS. LARD (Unrefined). 
Hanging Tenderloins ....... anal ~~ Regular pork trimmings....... seseeceeeeee15 @15% prime steam, cash tierces................. @17.35 
Special lean pork trimmings.............. 184@19 Prime, steam, loose... @17.32 
Beef Products. cae jean pork triminlings. RAE ie ‘sin av ig ~ —qalheeecisehipeboarenebes e O17-383 
ec me pork trimmings.............. ae ( : 
meeien. POP UD. 2 sccecsaincess 6 @ 4 7 @ 4 Pork cheek met wate ee 13% M4 Nowtral 1OrO . oo. cecscdcbwaesctecdeeeesnic @20.25 
~ +! talaga a eta th lect P ae > NEE sa 5. tad8 oh cdcces cece weneeed 
Tongues .. .... reseeee-289 @30 20 @30 Fancy bendicss bah meat Ghieavy) ees 8 @ 8% LARD (Refined). 
gel fate Og 4 5 @ 8 Boneless chucks........ Paeneviecoeiwe +++» 64@ 6% Pure lard, kettle rendered, per Ib.......... @18.00 < 
Saag a ee ala - _ SWANK INGRE. «oon ciese's vvcvescdesvesscateres j ’ure , é 
Fresh Tripe, plain.......--. @ 4 @ < No. 1 peef MINES os ccccccaesae onsen Fn noe HeErCes . 00. seeeererereeroreees gis 
fone Tripe, H. C......+++-- 7 Sut 8 ¢ 4 NE is Foi ba 55.505e i iS ke ved ncnwenssaed @5 . heen Para ie Seaeiges eta 4. V 
“oy = Lally pinoy gaa Seed ash ca a Beef cheeks, trimmed ...............- . 
Kidneys, per Ib..........+.- 94@10 @s Dr. can cows, 300 Ibs. and up. ; @ 5% OLEO OIL AND STEARINE. 
Vv al. Dr. cutters, 350 lbs. and up... rarer SEE SE II | crx: 60 cit arse viata eed a tetoiiee 16 @16% 
= Dr. bologna bulls, 500-100 Ibs....2.....0... 6° @ O% Cleo stock o- T Iau tb 
7 a) " x D2 20 21 e! DC. cc ccccccccccccccscece eocccccces *rime 0. PO a a ree: @ 
rem i G10 18 G19 Cured pork tongues (can trm.)...... oeeeee 14% @a5 ” Pvtgue Ni /9: O60: Oli cane csssccacet noes 
ped BAMMIGS. sks 0 ceecns 22 @30 @28 (These are prices to wholesalers, on material packed No. 3 oleO Oil..........eecee eee eeeeeeeees ing 13 
Se Ee eee err 12 @14 8 @l12 in new slack barrels for shipment.) Prime oleo stearine, edible ............... 14 @14% 
Medium [Backs ............. 6 @9 5 @8 SAUSAGE CASINGS TALLOWS AND GREASES 
, \e 
roducts. 
Veal Proce (F. 0. B. rece og Edible tallow, under 2% acid, 45 titre....10%.@10% 
BreIMe; “CHCl ©0066. vices sve 9 oe R es Beef ae ee domestic, 180 sets per tierce, 20% —Prime. Phra, tallow:.«...ss..c.ss... or 94@ 9% ; 
SE og ba aw cu eb ew eke at @ g Oly Se Oo? 2) See ee eee eee ee ee ee . No. 1 tallow, basis 10% f.f.a., 42 titre... D 
Calf Livers .......ssseeeee 30 @31 31 @32 Beet rounds, aay oe ante oe Sees, @35 Ke, 3 tallow, basis 40% .' oF ge ath 8 @ 8% 
Lamb. Beet wets, 210 seta per | tierce, per set..  @2.05 cae re kee gi des sae oe ay @18% 
Choice Lambs .............- @29 @2sy, Beef bungs, pieces per tierce, @23 ~—~B-White gresae, max., 5% RUB. Go rio nainin %@ 9% 
Medium Lambs .........+++. @26 @23% SeHee grades, TA-ke' CTR ooo ctaccocacegva 4@ 83 
Choice Saddles aR eae YS pr bo @it Brown grease, 40 ie peccesesesessqepene 8 @ sig 
Medium Saddles ...........- OF @ Beef weasands, No. 1, per piece........... 
Ss ra — settee teen eee ee Qs p £4 Beef weasands, No. 2, POE FEED, once esse ou VEGETABLE OILS. 
edinm Fores . a ke dy Reef Wadders, small, per d0z..........065 M1. . 
Lamb Fries, per ib.. <4 @31 81 @32 Beef bladders, medium, per dozen.......... @1.95 Crude cotton seed oil—in tanks f.0.b. Val L ‘i 
Lamp Tongucs, eac' TROP (13 @18 Beef bladders, large, per doz.....++ssc+ces @2.00 ley points ......... el tis Py ROSTERS hers” 
Lamb Kidneys, per Ib...... @25 @25 Hog casings, medium, f. 0. 8., per lb..... @1.75 White deodorized, in 8., Ca. cago. 
Yellow, deodorized, fm DDIB. 0. 2c cccvnsiss 
Hog casings, narrow, f. 0. s., per Ib....... 3.00 ; k, 50% fif.a. basis, £.0.b. milis.. 3 4 fh 
Mutton. Hog middles, without cap, per set......... D17 Soap stoc % f.f.a. basis, : | 
Hog middles, with cap, per set............ 19 Corn oil in tanks, f.0.b. bbIS............+: 9%@ 9% 
Heavy Sheep @ 8 @7 Hog bungs, ‘export.......... bivendevtarese 32 Soya Bean oil, sellers tank f.0.b. coast....11 @11% 
Ogee tate W15 @13 r ri 22 Cocoanut oil. sellers tank, f.0.b. coast..... 9%@ 9% 
pC ie PP rrorre rere rer @i5 @1i Hog bungs, large P PEEL, OP pees A r = 2Kh@12% 
Heavy Saddles ............- @12 @10 Hog bungs, medium..............+. ate @15 Refined in bbls., c.a.f. Chicago......... . 
BAe RIOR | os p':0 beeline be es Hoe cee Se small, b Palit onc vot yecese es a0 FERTILIZERS 
Heavy Fores @ , yp MAFTOW....cccccccccccs eeeeeeee b a 
Light Fores au b Lag Hog omnahe, > per piece....... ee ee rae @ 8 MAF mal Ys ee Blas WA Heededconce 4.65@ 4.75 
Mutton Legs .. a2 , a 
Mutton loins dinate @16 @16 VINEGAR PICKLED PRODUCTS. tsar yy AEE A i i666 
re oe a° , Be Regular tripe, 200-1. bbl. ...-ssseseereeeeeeee 1400 | Ground tankage, 6 to 9%... +... se eee 3.25@ 3.40 
Sheep Tongues, each........ @13 bans Honeycomb tripe, 200-Ib. b petyanseevecseress 16.00 © Crushed and unground tankage........... 2.85@ 3.35 
Seep TE SOG '< +++ x _— @ Focket honeyoomb tripe, 200° ib. BoE. LL 38.00 Ground raw bone, per ton........60.06005 30.00@33.00 
ork fee <1 eee eceseereececesceesecees Ground steamed bone... of 
Fresh Pork, Etc. Pork tongues, 200-Ib. bbl.......... Unground: steam Doue .. "23.00 @ 25.00 
Lamb tongues, long cut, 200-Ib, bbl. ... Unground bone tankage.........- as ai 17.00@21.00 
Dressed Hoge oiicsssceseies @18 @15 amb tongues, short cut. 200-Ib. bbl... 
rot Em Ra optmuntierieet @15% BARRELED PORK AND BEEF. HORNS, HOOFS AND BONES. 
Tenderloin ; Sas 5 Moos 39.50 275, 300. 
pork, resgular ...ccacoccence eensecescces . No. 1 horns, 75 lbs. average...........275. 
Spare Ribs wrist Family back pork, 20 to 34 ‘Pieces Pebccansenss 41.00 No. 2 horns, 40 Ib. average...........+ 175. 200.00 - 
Ela @12 ‘Family back pork, 35 to 45 pieces............ 41.50 No. 8 HORMB..........eseeeceeeesece ees 100,00@9125.00 
Hocks .......... @ 7%, Clear back pork, 40 to 50 pieces............0. 40.50  Hoofs, black and striped.............. 40 ’ 
Fen nishabetdns > 5 Clear plate pork, 25 to 35 pieces............. 36.00 Hoof 8; WUD Secs cdeveus eves iackt vewed 70. 18-08 
coo wait” 4% Clear plate pork, 35 to 45 lie Pec tvabecbae’ 33.50 Round shin bones, WOAVIEDs. a ccccscecer ty oo 
Dien’ Head @5 Brisket pork ....... seh iieauts --++ 44.50 Round shin bones, lights and med..... 55 85-00 
Figs’ Dsads @13% @7 Bean pork ... . 81.00 Heavy flats ... setreseseceseceess BQ. 55.00 
Seen Warren vehes senensh ss @i4” @10 —~Pate beef «....- 0 tis bi : 21-00 Light fate - 45. 00 
Skinned Shoulders .......... 18 @19 @l4 Extra plate beef, 200 Ib. bbis........+--++++++ I Thigh bones, lights and med 85. 90.00 
Gee ee sect aces asee ¢ > ou COOPERAGE. Buttock bones ....ssessceeeeececcececs 60. 
fae Wie ieee ae @ 9 Ash pork barrels, black iron hoops...... 1.55@1.57% Note—These quotations apply to No. 1 
EU MMO 8 oars ess 64 54 oes @i2 @ 9 Oak pork barrels, black iron hoops,....... 1.75@1.77% | which must be assorted, free from 
Back Yat. breretess @16 @11% ~=Ash pork barrels, galv. iron hoops......1.75@1.77 cracks, hard and clean, uniform as to cut and wel 
Hams... . te) 5 @2i Red oak lard tierces............s+ss000- 215@2.11 Packed in double bags and earload lots. 
Calas .. és .-164%@17T% @14 White oak lard tierces. ‘ on unselected stock will found 
RR vo dcccaae ‘hewtaevavend @28 @li White oak ham tierces. . Sea. 70 Iy-Products Markets’’ reports on another page. 
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Cooling the Meat Market 


Brine System Adapted to Give 
Variety of Temperatures 


The retail meat dealer who finds it 
necessary to maintain several different 
temperatures about his shop is up 
against a different cooling problem 
from the man with just one box to 
keep cool. 

Suppose, for example, he needs one 
temperature in one cooler, another in 
another, and a still different tem- 
perature in a counter. This combina- 
tion of temperatures could not be 
properly maintained by a “part-time” 
plant, and it would be hard to make an 
automatic control plant do this job right 
without the use of the brine system. 

Part-time and automatic control plants 
have been described in previous issues. 

In a situation of this sort, the best 
solution of the problem is the brine 
system, even if it is somewhat more 
expensive than other systems. If auto- 
matic controls also are installed, the 
retailer is relieved of all worry about 
his cooling plant, and can devote his 
attention to the important task of run- 
ning his market properly. 

The brine system is efficient and takes 
up little room, as the compressor, con- 
denser, receiver, brine tank and coils, 
and the brine circulating pump are 
usually installed in the basement. The 
cooling coils are in the bunkers of the 
various boxes and counters to be cooled. 


In the following article, written for 
THe NaTIONAL PROVISIONER by a 
refrigerating engineer, the parts and 
operation of the brine system of cooling 
are discussed. It will be of special 
interest to the man who has a variety 
of temperatures to maintain in his shop. 


The principles of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 
PROVISIONER of March 21 and April 4, 
1925. 

In the third, in the isSue of April 18, the 
construction of the cooler itself was taken 
up. The discussion of the ice bunker was 
begun in the issue of May 2, and was con- 
tinued in the May 16 issue. 

Dry air refrigeration was taken up in the 
sixth article, in the issue of May 30. Me- 
chanical refrigeration was the subject of the 
seventh of the series in the issue of June 13. 

In the issue of July 25, the discussion of 
the part-time plant was begun, and was 
continued in the August 8 issue. The auto- 
matic plant was taken up in the issue of 
August 22. 


Brine System of Cooling 
By M. W. Stoms. 


The brine system is usually used in 
meat markets when the cooling load is 
somewhat complicated. For example, 
say there is one cooler to be maintained 
at 45°F., one cooler at 35°F., one cooler 
at 25°F.; one counter at 45°F. and one 
counter at 34°F. 

Such a combination of coolers and 
counters at various temperatures could 
not be cooled properly by the part-time 
operation plant, and it would be extreme- 
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ly difficult to arrange an automatic con- 
trol plant to secure the various tempera- 
tures without the use of the brine system. 
Best to Use Automatic Controls. 

By selecting the brine system and the 
proper automatic controls this cooling 
load can be very easily and efficiently 
handled. It can be accomplished with- 
out automatic controls by the brine sys- 
tem alone, but considerable responsibil- 
ity is placed on the operator of the plant 
in so doing. 

The equipment 
consists of: 
. The ammonia compressor 
. The condenser 
. The receiver 
. The brine tank and coils 
. The brine circulating pump 

6. The cooling coils 

Usually the compressor, condenser, re- 
ceiver, brine tank and coils and the brine 
circulating pump are placed in the base- 
ment of the market. The cooling coils 
are arranged in the bunkers of the various 
boxes. 


for the brine system 


uk wd 


How Brine System Works. 

The refrigerating plant proper cools the 
volume of brine held in the brine tank. 
The brine pump circulates the cold brine 
from the brine tank to the cooling coils 
in the various coolers and counters. 

Where different temperatures are re- 
quired and where the coolers and coun- 
ters are of different sizes, it is necessary 
to circulate a different amount of brine 
through the coils in the various coolers. 

This is accomplished by throttling the 
valves on the coils at the various coolers 
to permit only as much brine to enter the 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 


The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Enclosed find 5 cents in stamps. 











coils as will be required to produce the 
proper cooling effect. 
Brine Circulated Constantly. 

In this type of plant, the refrigerating 
machine operates during the daytime, or 
as many hours as required to cool the 
brine in the brine tank. The circulating 
pump, however, operates continuously. 

Generally speaking, this type of plant 
gives satisfactory results, although it 
does cost somewhat more than either the 
part time operation plant or the automatic 
controlled plant. 

The logical refrigerating system for a 
plant requiring several different tempera- 
tures is the automatically controlled brine 
system. 

An Automatic Brine System. 

In that case the operation of the re- 
frigerating machine would be automatical- 
ly controlled by the temperature of the 
brine in the brine tank. Each cooler and 
counter would be provided with a ther- 
mostatically operated brine shut-off valve 
which would control the flow of the brine 
to the cooling coils. This valve would 
shut off the brine flow when the tem- 
perature became low enough, and would 
turn on the flow when the temperature 
increased. 

All of the thermostatically operated 
brine valves would be connected in a par- 
allel control circuit to the starting switch 
on the brine pump, so that when all the 
boxes were cold enough the brine pump 
would be stopped. 

This is the most expensive system for 
the meat market, but it is the very best 
to be had, especially if the retailer has 
coolers to be maintained at different tem- 
peratures, 


(EDITOR’S NOTE 
series will discuss the cost of operating the 
brine system, cost of mechanical refrigera- 
tion, profits in meats, refrigerated display 


cases, etc.) 
—_@——_ 
TOLEDO RETAILERS MEET. 


A few days of cooler weather boosted 
the attendance at the recent meeting of 
the Toledo Retail Meat Dealers Asso- 
ciation, Toledo, Ohio. The grievance 
committee is watching with considerable 
interest the Sunday closing ordinance in 
Chicago and methods of enforcing it. 

At this meeting the association went on 
record favoring a food law in Ohio simi- 
lar to one now in force in Oklahoma. 
This law deals with mislabeling and mis- 
branding foods. 

Secretary August Weinandy makes the 
interesting comment that the associa- 
tion’s membership seems to be divided 
into three classes. Says he, “There are 
the regular attendants at our meetings, 
and I am glad to say this number is in- 
creasing. Then there are those who ar- 
tend our Wednesday noon luncheon club, 
and who cannot attend evening meetings. 
Finally, there are those who come to our 
stag socials at irregular intervals. We 
are trying to reach all three types of 
members with our programs.” 

Leydorf, president of the asso- 
ciation, and Treasurer Fred Boysen, and 
their wives, recently spent a two weeks’ 
vacation motoring in Canada, visiting Ni- 
agara Falls and some cities in New York 
State. They were much impressed with 
_- J. Berg’s meat market in Geneva, 

. Y.. and his clever advertising. 
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Tell Us Your Troubles 


In this column the retail meat dealer’s ques- 
tions will be answer 

Address fear inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 











Trouble With Bologna 


A retailer and small sausage maker in 
Nebraska is having trouble with his 
bologna. It is very evident that there is 
something wrong with his methods or his 
materials. 

He may be using a cheap sausage flour 
which some slick salesman has told him 
is “just as good.” 

He says: 

Editor The National Provisioner: 

We are having some trouble with our bologna. We 
use bull meat and a commercial sausage flour for a 
binder. 

We use about one-third pork. In fact, we have 
tried to use more and less pork, but it does no good. 
We are very careful about smoking and boiling. 

The meat does not get sticky and is very short; 
it seems to break right off. The bull meat had been 
cured for two weeks. In my twelve years experience 
I have never seen anything like it. 

Could the bull meat be too old? 

Our chopper does not smash the meat. 

Please let me know just what the trouble is. 

The question as to whether the bullmeat 
is too old or not would depend largely 
upon the size of the pieces going into 
cure. 

Curing Bull Meat.—Boneless bull meat 
may be cured in 5 days by grinding the 
fresh meat through the one-inch plate of 
the Enterprise hasher, and curing in open 
tierces at a temperature of 36 to 40° F. 
After adding the dry cure ingredients for 
360 lbs. fresh meat, pour 2 gal. No. 2 ham 
pickle (half strength) over the top of the 
meats in the tierce. The pickle must be 
sweet. 

The fact that your meat is short and 
does not show any binding qualities would 
indicate that there is something radically 
wrong with your cure or handling. It is 
probable that your meat is overcured, or 
perhaps you are not using the right curing 
formula. 

Sausage Flour.—You further state you 
are using a commercial sausage flour for 
a binder. You do not mention its absorp- 
tion qualities, or at what time fermentation 
sets in on this flour. If you have not al- 
ready done so, it would be well to make 
tests of this flour. Many sausage troubles 
are caused by poor or cheap floor. It pays 
to buy only the best sausage flour. If 
you have any doubt about your flour, send 
us a sample for analysis. 

Chopping.—Y ou state your chopper does 
not “smash” the meat. Does it give a 
clean fine cut, and do you add crushed 
ice in the chopping process to prevent the 
meats from heating in the silent cutter? 

This is a very important factor, espe- 
cially in hot weather. 

Do not add all your crushed ice at one 
time, but keep adding it gradually—all that 
the meat will absorb, but not an excessive 
amount. 

Meats to Use.—In the regulation of your 
formula, it is suggested that you use one- 
third pork. This is sufficient, both for the 
good of the product and for your produc- 
tion cost. You could reduce the quantity 
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of pork to 20 or 25 per cent from an eco- 
nomical standpoint, as there is.a vast dif- 
ference in price at the present time be- 
tween boneless bull meat and regular 
pork trimmings. 

During hot weather, even though your 
meats are in the pink of condition, after 
filling the stuffer put the balance of the 
meat left in the truck back in the cooler, 
to remain there while you are running 
each batch through the stuffer. This is a 
safeguard against meats becoming gassy. 


{Formulas and directions for making 
bologna have appeared on these pages of 
THE NATIONAL PROVISIONER before. 
Reprints may be had by subscribers by 


sending a 2c stamp to the Editor, The 
National Provisioner, Old Colony Bldg., 
Chicago.] 

——@—— 


LOCAL AND PERSONAL. 


The Lynch & Hummel Meat Market in 
Humboldt, Nebr., has been sold to J. W. 
Shelenbarger. 


_A new meat market has been opened in 
Circleville, Ohio, by Isaac Fowler. 

A new meat market has been opened at 
1724 N. Twentieth street, Sheboygan, Wis., 
by Alex Scherer. 


The Frank Hoffart Meat Market in Halli- 
day, N. D., was recently damaged by fire 
to the extent of $5,000. 

A new meat market is soon to be opened 
at 4913 College avenue, Indianapolis, Ind., 
by O. E. Fletcher. 

John Meyer has opened a new meat mar- 
ket in Hazelton, N. D 

A new meat market is soon to be estab- 
lished at 508 South gg samen street, Indian- 
apolis, Ind., by E. E. Burns. 

The Weisbrod Meat Market in Plattville, 
Wis., has been sold to Shearer and Harker. 

a3 Howard has sold a half interest in 
his meat market in Prentice, Wis., to Eric 
Sundquist. 

A new meat market has been opened in 
Chadron, Nebr., by Roy Hemingway. 

A new meat market, known as the Farm- 
ers Meat Market, has been opened in Mt. 
Vernon, Wash., by A. M. Fairley. 

M. M. Hamilton has sold his meat market 
and grocery in Richmond, Ky., to W. T. 
Griggs. 

A new meat market has been opened in 
Milledgeville, I1l., by Matt Shultmann. 

A new meat market has been opened in 
Pleasant Plains, Ill., by A. Cardoni. 

William F. Martin has opened a new meat 
market in Salida, Calif. 

A new meat market has been opened in 
the Matheos & Deligan Market Building, 
13-15 Boston street, Seattle, Wash., by R. C. 
Lowman. 

J. B. Normann has sold his meat market 
in De Pere, Wis., to T. F. Bomske and 
Joseph Kuczenske. 

A new meat market has been opened in 
Iron Mountain, Mich., by Louis Cohodes. 

Joseph Parr and Emil Hebl have sold 
their Monarch Meat Market in Beaver Dam, 
Wis., to Benjamin A. and Frank M. Glude- 
mans. 

A new meat market has been opened in 
Brownsville, Tex., by Dr. J. S. Spikes. 

M. B. Allen has opened a new meat mar- 
ket in Navasota, Tex. 

Joseph Wesselman has sold his Keystone 
Grocery and Meat Market at Fourth and 
Walnut streets, Grand Island, Nebr., to 
se O’Holleran. 

A new meat market has been opened in 
El Dorado, Tex., by Ratliff & Whitley. 

J.B. Henry has sold his meat market in 
Lewistown, Ill., to Ed Neil. 

Carl Miller has sold his meat market and 
grocery in Custer, Mich. to William and 
Hale Slagle. 

Louis J. Erdemans has sold his Western 
Beef Company, 334 Bridge street, Grand 
Rapids, Mich., to Adolph J. Rademacher. 

The North Side Meat Market, 330 North 
Fourth avenue, Tucson, Ariz., was recently 
damaged by fire. 
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Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 


By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 
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Old Colony Bldg. Chicago, Ill. 


A new meat market, known as the Ana- 
heim Meat Market, has been opened at 329 
‘East Center street, Anaheim, Calif., by 
Manuel Villalobos. 

Chris Weiszhaar has sold his City Meat 
Market in Hazelton, N. D., to John 
Myers. 

Cooper Strode has sold his ‘City Meat 
Market, in New London, Mo., to Gingry 
Brothers. 

James Blouin has sold his interest in the 
DeLamere Meat Market, ‘Milnor, N. D., to 
his brother, Nathan Blouin. Oscar Abra- 
hamson, a former partner, sold his interest 
to Reuben Enquist. 

C. Whipple has purchased the meat mar- 
ket of C. Ward, in Curtis, Neb. 

B. W. Woolsley has purchased the Webber 
Meat Market, University Place, Neb. 

Lawrence Frye and George P. Smith are 
about to open a meat market and grocery 
store in North Platte, Neb. 

Grover Carr has purchased the interest 
of his partner, Pierce Bresler, in the Cen- 
tral Meat Market, Wakefield, Neb. 

Glenn and George Scott are about to en- 
gage in the meat business in Stratton, Neb. 
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Wm. C. Buethe, treasurer, Wilson & 
Company, Chicago, was a visitor to the 
city this week. 


L. M. Lester, beef department, Swift 
& Company, Chicago, was in New York 
during the week. 


Miss E. Pollack, secretary of Ussesa 
Sales Company, is spending a two weeks’ 
vacation at the Wayne Country Club in 
Pennsylvania. 


G. A. Handley, manager in the New 
York district for the Cudahy Packing 
Company, is making a business trip to 
Chicago and Kansas 3 City. 


W. A. Lynde, general manager of Wil- 
son & Company in. the New York dis- 
trict, is spending the Labor Day holi- 
days in Maine with 3 Mrs. Lynde. 


H. B. Van Name, in charge of the fresh 
pork department in New York for Wilson 
& Company, is making a combination 
business and vacation trip to Chicago. 


Hugh Douglas, of the small stock de- 
partment of the Cudahy Packing Com- 
pany, New York, with Mrs. Douglas is 
making an automobile trip to California. 


Eleanor Hembdt, he youngest daughter 
of Mr. and Mrs. Charles Hembdt, has been 
spending a two weeks’ vacation ‘with rela- 
tives at Hortonville, N. Y. The rest of 
the yy will motor up during the La- 
bor Day holidays to bring Eleanor home. 


In order to accommodate some of their 
members; the Washington Heights 


Branch, United Master Butchers of 
America, have changed their meeting 
nights. They will meet hereafter on the 


second and fourth Tuesdays of each 


month. 

Mr. and Mrs. Harry Williams landed 
in New York this week from an extended 
honeymoon trip abroad and left Tuesday 
for Chicago. Mrs. Williams was Miss 
Helen E. Wilson, daughter of Thomas 
E. Wilson, and was married on June 27th 
in Chicago. 


President Philip Gerard of the Bronx 
Branch and Mrs. Gerard are spending the 
Labor Day holidays in West Orange; in 
fact, they have been spending the week- 
ends in West Orange during the summer. 
It is just a case of not being able to 
keep away from the little grandchild, who 
is spending the summer there. 


The bowling club of the Wilson organi- 
zation, which has been rolling regularly 
for the past few years, will hold a dance 
on Saturday, September 19, at the Vi- 
enna, 131 East 58th street. The club is 
known as the Murray Hill Bowling Club, 
and they hope to have a very large at- 
tendance at the dance. 


Stadler, Levine & ¢ Cravin, architectural 
and mechanical engineers, are keeping 
busy during the warm weather. Some of 
the new work they have now under con- 
struction is the new hog killing and pro- 
vision plant of George Kern, Inc., New 
York; new provision plant for Louis .H. 
Rettberg, Inc., Baltimore; and additions 
and alterations to the provision plant of 
Julian Freirich, Long Island City, N. Y. 


pee Ng Ee 
ICE BOX TROUBLES. 


Let THE NATIONAL PRovIsIONER help you 
with your ice box troubles. Send your 
auestions to the Retail Editor, THe 
NaTIonaL Provisioner, Old Colony Bidg., 
Chicago. 


PLATE GLASS AND FIRE FUND. 


The board of directors of the New York 
Retail Butchers Fund, Inc., held their an- 
nual meeting on Tuesday, September Ist. 
‘The reports of both the plate glass and 
fire funds showed an excellent earning 
ior the fiscal year ending September 8, 
1925. 

The plate glass fund showed a net earn- 
ing of 48.9%; the total expenses were 
51.1%, while the breakage was 26.7% 
of the total income. The board voted a 
refund of 40% to the members, leaving 
a surplus of 8.9% to be added to the 
present surplus fund. 

The fire tund showed a net earning of 
87%. The total expense of operating the 
fre fund was 13% of the total income. 
The board in this case voted a refund of 
25% to the members, leaving a surplus 
of 62% to be added to the present con- 
tingency fund. 

This report is offered as proof of the 
value of membership in the New York 
Retail Butchers Fund, Inc. Much credit 
is given to Louis Goldstein, to whose 
economical management is due in a large 
extent this fine showing. 


sao 


COOLING RETAIL MARKETS. 

One of the points brought out at the 
recent convention of retail meat dealers 
was the importance of proper refrigera- 
tion. Heavy losses are caused by poor 
cooling systems, which often mean the 
difference between profit and loss in the 
market. 

That retailers are coming more and 
more to recognize this important fact is 
shown by the large number who are re- 
placing their old and inefficient refriger- 
ation equipment, or are adding new 
equipment. 

One of the leading makers of refriger- 
ating _o ty the York Manufac- 
turing Co., York, Pa., lists the following 
progressive meat dealers who have re- 
cently installed York equipment: 

John A. Plank has equipped his meat 
market at the corner of East Market 
St. and Ridge Ave., York Pa. with a 
brine refrigerating system, including one 
2-ton York self-contained refrigerating 
machine. 

E. R. Rimmer Meat Market, 
nati, Ohio; 
chine. 

Fred Wickman & Son Meat Market, 
Knierim, Iowa; a one-ton refrigerating 
machine. 

ee Corneau, butcher, Tupper Lake, 

> a %-ton refrigerating machine. 
ares W. Dalluge Meat Market, St. Ansgar, 
Iowa; one two-ton refrigerating machine. 

D. fa Ryan, grocery and meat market, 
Dayton, Ohio; a two-ton refrigerating 
machine. 

B. C. Buckholtz Meat Market, Coluni- 
bus, Ohio; a two-ton self-contained re- 
frigerating machine. 

E. W. Distelhorst, grocery and meat 
market, Columbus, Ohio; one two-ton 
self-contained refrigerating machine. 

Montana Meat Market, Troy, Mont.; a 
%%-ton self-contained refrigerating ma- 


chine 
Cobblesville, 


Cincin- 
a 1%-ton refrigerating ma- 


L. R. Shafer, butcher, 
N. Y.; a one-ton refrigerating machine. 

W. C. Lucas, butcher, Catskill. N. Y.; 
7 one-ton self-contained refrigerating ma- 
chine. 

Rohler Brothers Meat Market, Dayton, 
Ind: ene two-ton refriverating machine. 

A. Kanlan, butcher, Mt. Vernon, N. Y.; 
one ‘two-ton refrigerating machine. 


Mrs. A. Robichaux Meat Market, Frank- 


lin, La.; one 534-ton refrigerating ma- 
chine. 

Edward J. Stuerman, butcher, 1515 
Hamilton Ave., St. Louis, Mo.; a one- 


ton self-contained refrigerating machine. 

H. F. Keim Meat Market, Erie, Pa.; one 
two-ton refrigerating machine. 

Joseph Schwartz Meat Market, 
Randolph St., St. Paul, Minn.; 
ton refrigerating machine. 

M. E. Hunt, groceries, meats and ice 
cream, East Pembroke, N. Y.; a one-ton 
self-contained refrigerating machine. 

W. J. La Fon, butcher, First and Dil- 
lon Sts., Los Angeles, Calif.; one two-ton 
self-contained refrigerating machine. 

Mertz Brothers Meat Market, Potwin, 
Kans.; one two-ton self-contained refriger- 


ating machine 
McFadden Meat 


985 
one three- 


Mrs. Flora Market, 
Santa Ana, Calif.; one two-ton self-con- 
tained refrigerating machine. 

Harry Watson Meat Market, 646 W. 
43rd St., Chicago, Ill.; a two-ton self-con- 
tained refrigerating machine. 

Patrick J. Griffin, grocery and meat 
market, Columbus, Ohio; a two-ton self- 
contained refrigerating machine. 
William Anderson “Meat Market, 
Greensburg, Pa.; one two-ton self-con- 
tained refrigerating machine. 

Heiler & Hite Meat Market, Altoona, 
Pa.; a two-ton self-contained refrigerating 
machine. 

Mc aia Greb, butcher, Little Neck, L. I., 

. Y.; one two-ton self-contained refriger- 
ee $ machine. 

Andrew Sordyl Meat Market, 967 Ex- 
change St., Buffalo, N. Y.; a one-ton self- 
contained refrigerating machine. 

3ishara. Brothers, Inc., grocery and 
meat market, Niagara Falls, N. Y.: a 
one-ton self-contained refrigerating ma- 
chine. 

Bonnell Meat Market, Lafayette, Colo.; 
a one-ton refrigerating machine. 

Skaggs Cash Stores, meat market, Oak- 
land, Calif.; a two-ton refrigerating ma- 


chine. 
Walter Krueger Meat Market, 3634 
Louis, Mo.; a one-ton 


Meramec St., St. 
self-contained refrigerating machine. 

Geinger & Altmeter Meat Market, G. & 
A. Store, Chiloquin, Ore.; a 1%4-ton re- 
frigerating ‘machine. 

Jacob Kehl, butcher, Akron, Ohio; a 
— ton self-contained refrigerating ma- 
chine. 


Frank Truckalaski Meat Market, Oly- 


phant, Pa.; a one-ton self-contained re- 
frigerating machine. 
Otto H. F. Effenheim Meat Market, 


1769 Green Bay Ave., Milwaukee, Wis.; 
a one-ton refrigerating machine. 

Bert Whitlinger Meat Market, Apollo, 
Pa.; a one-ton self-contained refrigerat- 
ing machine. 

W. P. Snow Meat Market, Findlay, 
Ohio; a two-ton self-contained refriger- 
ating machine. 

J. C. Maddy Meat Market. Fresno, 
Calif.; a one-ton self-contained refriger- 
ating machine. 

August Haug, butcher, Fairview, N. J.; 
a one-ton refrigerating machine 

P. Drescher & Sons. butchers, 709 N. 
State St.. Syracuse, N. Y.; a four-ton 
refrigerating machine, 

John Nelarico, butcher, 1732 Broadway, 
Schenectady, Y., a one-ton self-con- 
tained refrigerating machine. 

William Sauer, butcher, Irvington, N. J.: 
a one-ton self-contained ‘refrigerating ma- 
chine. 

C. W. Wiese, butcher, 4616 Ferdinand 
Ave.. St. Louis. Mo.; a one-ton self-con- 
tained refrigerating machine. 

Starretts Meat Market, Guerneville, 
Colif: a one-ton self- contained refriger- 
ating machine. 
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USE OF ICE IN MEAT SHOP. 


According to the Knickerbocker Ice 
Company, the consumption of ice in the 
average retail meat shop in New York 
City is about 50 tons yearly. At a cost of 
$8 per ton this means an average expendi- 
ture of a little less than $1.10 daily for the 
purpose of refrigeration. 

While these figures represent averages, 
it is noted that consumption varies greatly 
from month to month. The_ hottest 
months of the summer bring the meat 
dealer’s ice bill up to almost twice that of 
the winter period. 

Says William B. Johnson, sales manager 
of the company: 

“Although manufactured ice has almost 
completely displaced the river and lake 
product, for the reason that it is cleaner 
and better, there are still meat dealers 
who insist that the natural article is 
‘colder’ than manufactured ice. So deep- 
seated is this prejudice that one important 
concern during a recent hot spell went 
over the city offering a considerable pre- 
mium for supplies of river ice, which, how- 
ever, were not available. 

“While ice and refrigeration cost the 
average meat retailer only about one per 
cent of his total expense, it would pay 
him to give more thought to problems of 
refrigeration than he is now giving. 

_“For example, attention to one very 
simple matter would do much to improve 
conditions in the average ice box. That 
is, to see to it religiously that the chunks 
of ice as they lie in the ice compartment 
are separated by at least a couple of 
inches. If necessary, wooden strips should 
be used for this purpose. 

_“This condition permits a free circula- 
tion of air, which by melting the ice low- 
ers the temperature to the most desirable 
point.” 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM. G. BELL CO. 
,BOSTON MASS.®* 
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| Bcgenyee packers who have used the 

Link-Belt machine for years with 
consistently satisfactory results (names 
on request), testify to the unusual speed, 
accuracy, convenience, and durability 
of the Link-Belt Beef Chipper and 
Bacon Slicer. [Where uniformity of 
product and large production are es- 


AN 


“We Have Nothing But the Highest Praise for the Link-Balt 
Beef Chipper and Bacon Slicer” 





The machine is convertible from a beef 
chipper to a bacon slicer in two min- 
utes, and turns out smoothly cut slices 
of uniform thickness. In one instance 
two Model “A” Link-Belt machines 
replaced three very busy machines of 
the older type. Furnished with or 
without steel table, and with belt or 
motor drive, as desired. Write for full 


particulars. 


300 W. Pershing Road, Chicago 
Offices in Principal Cities 2072 


sential, it has made itself indispensible. 


LINK-BELT COMPANY 














Always 
Use SX 


A genuine 
“DICK’S” 
STEEL is 


guaranteed 






co. * 
n. Y- 


¥, 


ALBERT yoRDAN 


20.26 
26 w © 
22nd s, new ¥ 


Sole distributors for 


PAUL F. DICK, Esslingen a. N., Germany 











If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment. —Henry Ford. 








In Spices, too, the Best Is The Cheapest 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium 
canners and cutters 
bologna 


Steers, 
Cows, 


Bulls, 


$9.50@10.75 
3.75@ 4.85 


LIVE CALVES. 
prime, per 100 lbs 
fair to good 
culls, per 100 Ibs 


LIVE SHEEP AND LAMBS. 

prime, per 100 Ibs @17.00 

fair to good, per 100 Ibs......... 15.50@ 16.50 
6.50@ 7.50 


Calves, 
Calves, 
Calves, 


veal, 
veal, 
veal, 


15.50@16.00 
50@15.00 
7.00@11.00 


Lambs, 
Lambs, 
Ewes 


Hogs, heavy 

Hogs, medium 

Hogs, 160 lbs 

Hogs, 

Pigs, under 70 pounds 
Roughs 


13.75@13.85 
18.65@13.75 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 
Native choice yearlings, 400@600 Ibs. 
Western steers, 600@800 Ibs 
Texas steers, 400@600 lbs 
Good to choice heifers 


BEEF CUTS. 


Western. 
@26 
@23 
@18 


to 
_ 


24 
20 
38 
33 


SJ 
DP @ 


. 1 hinds and ribs........ 29 
hinds and ribs........ 25 
hinds and ribs........ 19 
rounds 


gy 


bt it tt 
a3 


No. 
No. 


Rolognas 

Rolls, reg., 6@8 Ibs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@5 Ibs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


Hogs, heavy 

Hogs, 

Hogs, 

Pigs, 

Pigs, under 140 Ibs..... Sasesedagessocusan 


@21 
@21 
@21% 
@21% 
@21% 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, @28 
Lambs, @25 
Sheep, @18 
Sheep, @16 
Sheep, @13 


Hams, 
Hams, 


I on nc bhabon ees écerancceu 35 
Beef tongue, heavy 


Racon, boneless, city 
Pickled bellies, 10@12 Ibs. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg..28 
Pork tenderloins, fresh........ behsbosvanad 45 
Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg. 

Shoulders, Western, 10@12 Ibs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 

Hams, Western, fresh, 10@12 lbs. avg 

Picnic hams, Western, fresh, 6@8 lbs. avg.18 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, fresh 

Leaf lard, raw 


@29 
@50 
@45 
@21 
@21 
@28 
@25 
@29 
@28 
@19 
@24 
@18 
@16 
@20 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 lbs. 

i Cr tae ds sbanetns eos che Obnne 90.00@100.00 
Flat shin bones, avg. 40 to 45 Ibs., per 

100 pcs. @ 70.00 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
i bones, avg. 85 to 90 Ibs., 

pieces 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


and over, No. Is... 
and over, No. 2s... 
and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d @38c 
Calves’ heads, scalded @65c 
Sweetbreads, veal @75e 
Sweetbreads, beef @65c 
Beef kidneys @16c 
Mutton kidneys @ & 
@lic 
@10c 
@ 9% 
@18e¢ 


a pound 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Hearts, beef 
Beef hanging tenders 
Lamb fries 


Shop fat 
Breast fat 
Edible suet 
Cond. 


SPICES. 
Ground 


Pepper, Sing., white 30 33 
Pepper, Sing., black 2414 
Pepper, Cayenne 18 
Peper, red _ 22 
Allspice Vi, ts 
Cinnamon ¢ 16 
Coriander 9 
35 
27 


GREEN CALFSKINS. 

Kip. H kip. 

14-18 18 up 
H 3.55 


3.30 


s 9 94-12% 1214-14 
Prime No. 1 Veals..23 2.60 2.65 
Prime No. 2 Veals. .21 2.40 2.40 
Buttermilk No. 1...20 2.25 2.30 
Buttermilk No, 2...18 2.05 2.05 
Branded Gruby ....15 1.65 1.65 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined nitrate soda, granulated.. 
In 25 barrel lots: 
Double refined saltpetre, granulated.... 6%4¢ 
Double refined saltpetre, small crystal... 74c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated.... 644c 
Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 Ibs. to dozen, 
Western, 31 to 35 lbs. to dozen, lb 
Western, 25 to 30 Ibs. to dozen, 
Western, 21 to 24 lbs. to dozen, Ib @34 
Western, 17 to 20 lbs. to dozen, Ib @35 
Chickens—fresh—dry packed, milk fed—12 to box: 
Western, 36 to 42 lbs. to dozen, Ib.....29 @31 
Western, 31 to 35 Ibs. to dozen, Ib @29 
Western, 25 to 30 lbs. to dozen, Ib..... 


4%e 


@28 
@27 
@29 


September 5, 1925. 


21 to 24 lbs. to dozen, lb 
17 to 20 lbs. to dozen, Ib 


34 @35 
36 @38 


Western, 
Western, 


Fowls—fresh—iry packed—barrels—fair to good: 
Western, 6 Ibs. and over, 27 @29 
Western, 5 to 5% lbs., @29 
Western, 4 to 4% Ibs., @27 
Western, 3% Ibs., | @25 
Western, 3 Ibs. each and under, @22 

Ducks— 
Long 

Squabs— 

White, 12 Ibs. 
White, 10 lbs. 
Culls, per dozen 


Island, bbls., No. 1, @24 
to dozen, per dozen.... 


to dozen, per dozen.... 


LIVE POULTRY. 


Chickens, colored, 
Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.... 


via express 


. BUTTER. 


extras (92 SCOre)......-.eeeeeee 
firsts (90 to 91 score).......... 434% @44%4 
seconds 41 @42 
lower grades.............+++++-39% @404% 


Creamery, @44% 
Creamery, 
Creamery, 
Creamery, 


Extras, per dozen 
xtra firsts 3444 @35'% 
32% @33% 


Checks @ 23 @27% 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, f.o.b. works, 
per 100 lbs. 2.60@2.70 
Ammonium sulphate, double bags, per 100 
lbs. f.a.s., New York 
Blood, dried, 15-16%, per unit 


Fish scrap, dried, 1% ammonia, 15% B 
P. L., bulk, f.0.b. fish factory 


Fish guano, foreign, 13@14% 
10% B. P. L 


Fish ay acidulated, 6% ammonia, 3% 
A. P. A., f.0.b. fish factory 


Soda Nitrate, in bags, 100 lbs spot 
Soda Nitrate, in bags, Oct. 
Tankage, a. 10% 

B. P. L. bul 


ammonia, 
4.50@10c 


4.00@50c 
@2.50 
@2.53 


Tankage, ° 3.50@10c 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 
TOM cccscces esos eve soudived Veoeecbees 
raw, 4% and 50 bags, per 


@35.00 


@37.00 


Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% @10.10 


@ 7.75 
@10.25 
@32.50 
@43.50 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton . 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


—— oe 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Aug. 27, 1925: 


August 21 22 24 25 26 27 
Chicago 41% 41% 41% 41% 42% 
48m 4814 4314 48% 441% 
44 44 44 44 4414 
Philadelphia. 44 44 44 444% 44% 4514 
Wholesale prices of carlots—fresh cen- 


tralized butter—90 score at Chicago. 
41% 41% 42 42 42 


Receipts of butter by cities (tubs): 
This Last Iast — Since Jan. 1 — 
week. week. year 1925. 1924. 
. .45,893 48,038 40,712 2,471,652 2,559,183 
. 54,685 55,811 57,072 2,288,768 2,407,558 
Bost 3 ye 17,975 882,671 980,280 
Philadelphia 12) 218 14,545 20,887 667,126 743,004 


Total ... 132,879 140,645 136,646 6,310,217 6,690,115 


Cold storage movement (lbs.): 
In Out 

Aug. Aug. 

27. 27. 


42% 


Chicago 


Same 
week day 
Aug. 28. last year. 
118,796 30,258,271 26,414,656 
55,590 606,750 
'108/1 59,015 1% 20,735,573 
11,100 167, 67,001 5,487,691 9,470,874 


459,588 401,002 63,646,994 82,227,853 


On hand 


Chicago 


Bos 
Philadelphia. 











